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Always insist on 


Watkins Extracts, Flavorings - 
and Superior Spices 


: 


for your Baking and Cooking. 


The BEST is none too ‘good when it comes to Baking or - 
Cooking. The little dash of Watkins Flavoring necessary in your 
Cake or Ice Cream is so small as to make it the most econom- 
ical in the world. And the taste is delicious. 


That’s why 20 million customers use it every day all over 
the U. 8S. 


Watkins Superior Spices will last longer and cost no more 
than ordinary. $ 


Always insist on Watkins—it pays. 


Watkins Toilet Articles Watkins Medicines | 


Watkins Soaps Watkins Washing Compound 


are also justly famous. 


L. R. LANG 
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This rule above all others heed,— 

Have ready everything you need; 
Before you start be sure you read 

The whole recipe, then work with speed. 
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TO OUR FRIENDS: 


Please read the advertisements. As 


these firms by their generous contribu- 
tions have greatly helped our Church and 
Aid Society. We wish to extend our thanks 
to those who assisted in publishing this 
book. 
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ADVERTISEMENTS 


We may live without poetry 
Music and art; 
We may live without conscience, 
And live without heart; 
We may live without friends; 
We may live without books; 
But civilized men cannot live without cooks 


SOUPS 


CHICKEN SOUP 
In boiling chicken for salads, etc., the broth (water in which they 
are boiled) may be used for soup. When the chickens are to be served 
whole, stuff and tie in a cloth. To the broth add a dozen tomatoes 
(or a quart can) and one thinly sliced onion, boil twenty minutes, 
season with salt and pepper, add two well-beaten eggs and serve. 
MRS. J. T. LOUCKS. 


OYSTER STEW 
Put a quart of oysters on the fire in their own liquor. The moment 
they begin to boil, skim them out and add to the liquid half a pint of 
hot cream, salt and cayenne pepper to taste. Skim it well, take it off 
the fire, add to the oysters an ounce and a half of butter broken into 
small pieces. Serve immediately. MRS. J. T. LOUCKS. 


BOUILLON 
Cut up the meat and break the bones; add two quarts of cold 
water, and simmer slowly until all the strength is extracted from the 
meat. It will take about five hours. Strain it through a fine sieve, 
removing every particle of fat, and if there is more than enough, re- 
duce it by boiling to that quantity. Season with pepper and salt only. 
MRS. J. T. LOUCKS. 


CREAM OF CELERY SOUP 
Cook .1 cup of finely cut celery in a pint of water. Then mash 
thru a colander and add 1 pint of milk, % pint of cream, %4 teaspoon of 
pepper, 2 teaspoons salt. Do not let boil after cream is added, but 
heat thoroughly. 
Any vegetable can be made into a cream soup in this same pro- 
portion. KATHRYN M. KILLAM. 


TOMATO SOUP 
Put 3 pints of milk on to boil, dissolve 14 teaspoon of soda in 1 
pint of stewed tomatoes, then add to the hot milk; season with pepper, 
salt and butter to taste. Serve with crackers. 
MRS. GEO. E. LAUGHLIN. 
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CREAM TOMATO SOUP 


Blend 2 tablespoons of butter, melted with the same quantity of 
flour. Thin this with a pint of hot milk or cream in which a quarter 
teaspoon of soda has been dissolved. Add a pint of hot strained toma- 
toes. KATHRYN M. KILLAM. 


CREAM TOMATO SOUP * 


To % can tomatoes add % cup sugar, 1 tablespoon salt, pepper to 
suit and butter size of an egg. Boil this mixture for 20 minutes. In 
separate kettle boil 2 quarts of rich milk. When it boils add pinch of 
soda, also tomatoes to which you have added 1 tablespoon of flour to 
thicken. Do not boil after adding tomatoes. This never fails. 

MRS. A. E. KAMPS. 


CORN CHOWDER 


1 can corn, 6 potatoes, 4 onions, 1 pint milk, 2 slices salt pork, 
or 2 tablespoons butter. 

Cut up salt pork in cubes, put in a kettle to fry to a golden brown. 
Put in potatoes and onions already peeled and cut up. Add corn and 
a pint of water. When potatoes are done add a pint of rich milk and 
season with salt and pepper. Boil up and serve hot with crackers or 
bread and butter. This makes a good one-dish meal. Can be made of 
fresh corn when in season, and for variety add 4 pint ripe tomatoes. 

MRS. H. H. WALDRON. 


R. L. HETRICK 


Full Line of Hardware, Groceries, Jewelery, 
Silverware, Paints and Oils. 
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FROIDS, MONTANA 


MEATS 3 \ 


FOUR RULES FOR COOKING MEAT \ 

1. In cooking beef remember that the sap or juice of the beef is 
one of the most important parts of the meat. It should be so cooked 
as to retain these juices. This is best done, in the case of a steak, by 
searing on the outside. In broiling a steak, place close to the fire at 
first, turning frequently until the outside is seared brown. Then so 
place it that it can cook slowly until done. Remember that rare meat 
does not mean raw meat. Meat cooked rare has a bright pink appear- 
ance. If not cooked it will have a bluish purple color. When, beef is 
rare it is cooked in its own sap. 

2. Bef should not b fried in grease. For convenience it may 
be cooked upon a hot frying pan or skillet. In this case use no grease 
and turn the steak over two or three times to sear the outside and re- 
tain its sap. Never cook beef in boiling grease. 

3. In roasting beef have the oven very hot before putting it in. 
This will sear the outside and seal in the sap. Then lower the tem- 
perature of the oven slightly and let it roast until done to the point 
desired. 

If you use gas for fuel, have your oven very hot for the first fif- 
teen minutes, then reduce the flame, otherwise your meat will roast 


too quickly. 4 
4. Pot roast should be parboiled and finished with very little 
water, and kept covered. A good plan is to first boil tender, then take 
off the water and finish by roasting in the oven. : 


Although impossible to get meat fresh every day, it is possible to 
have fresh meat every day. Hams may be cut into medium sized 
roasts, roasted and packed in jars. When cold, cover with lard. Side- 
meat, pork chops, hamburger steak or beefsteak may be fried and 
packed in jars and covered with lard. Small sized butter jars are 
preferred, for when a jar is opened, all the meat must be used. Be 
sure meat is entirely covered with the lard. Kept in a dry cellar, meat 
prepared in this way will keep all summer. Cut beef into pieces to fit 
glass fruit cans. Fill cans, using salt and pepper to suit taste and 
mixing lean and fat meat, pack tight, put on new rubbers and leaving 
covers loose. Put into boiler of water and cook three hours. Do not 
remove covers but screw down tight. Put in cellar until needed. 


BRESLAU OF MEAT—Recipe Materials. 


Chopped beef, veal or chicken, 1 pint; stock, 1 gill; butter, 2 table- 
spoonfuls; fresh bread crumbs, % cup; milk or cream, % pint; chopped 
parsley, 1 tablespoonful; eggs, 3 yolks; Worcestershire sauce, 1 table- 
spoonful; salt, 1 teaspoonful; mushroom catsup, 1 teaspoonful; pepper, 
14 teaspoonful; tomato sauce. 


__ _Directions—Beat the yolks and chop the parsley fine, then mix 
all the ingredients well together. Brush custard cups well with melted 
butter and press the mixture into them. Partly fill a baking pan with 
boiling water, stand the cups in it and bake in a quick oven for 30 
‘minutes. When done, turn them from the cups onto a heated dish, 
pour around tomato sauce, garnish with triangles or hearts of toasted 
bread and serve hot. MRS. STEPHENS. 
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DRIED BEEF AND SUMMER SAUSAGE 


For 100 pounds of meat, take the following ingredients: 8 gal- 
lons of water, 3 ounces of saltpetre, 4 pounds of sugar, and 10 pounds 
of salt. Mix well and then boil for a few minutes; skim when boiling. 
After the mixture has been allowed to cool, put the meat in it and 
leave two weeks. To make the summer sausage, use %4 lean and 4 
fat. Put thru the grinder and season with 4 pound of pepper, % 
pound of salt and 1 ounce of saltpetre for 50 pounds of meat. Mix 
well and mould into firm rolls any length and thickness desired. Wrap 
them with cloth which must be sewed tightly around them and when 
taken out of brine, after two weeks’ time, hang up to dry and then 
smoke. I use ‘“Webster’s Smoke Solution.” 

MRS. A. HARBO, Froid, Montana. 


CORNED BEEF 


For 100 pounds of meat take 6 gallons water, 7 pounds salt, 2 
pounds brown sugar, 2 ounces saltpetre, 1 ounce soda, boil and skim 
and pour on meat boiling. Let it stand 4 weeks, then wash each piece 
in cold water, clean the jar, put meat back in. Boil the brine, put in 
a little soda to raise scum, and skim. Cool brine and pour over meat. 

MRS. CHRIS JACOBSEN. 


DRY SUGAR CURE FOR PORK OR BEEF. 


For each 80 pounds of pork or beef, use 3 ounces pulverized salt- 
petre, 1 pint brown sugar and 1 pint fine salt, thoroughly mixed. After 
the animal heat is out of the meat, apply to flesh side of meat and 
rub well in and along the bone of the hams and let lay 48 hours and 
then apply 1 quart of fine salt and let lay 14 days and the meat is 


ready to smoke. 
MRS. W. SMITH. 


EGG SAUCE—(Served with Fish) 


Good tablespoon butter, 2 cups milk, 1 tablespoon of flour, 2 hard 
boiled eggs. Melt butter, stir in the flour and milk, cook up good. 
Mash the eggs with a fork and add. Season with pepper and salt. 

NOTE—If too thick, add more milk. 

MRS. D. LOHN. 


MINCE MEAT 
6 pounds of beef cooked until tender, 3 pounds suet chopped, 4 
pounds raisins, seeded and cut, 4 pounds currants washed and dried, 
4 quarts of chopped apples. Put all together into a large pan, add 2 
pounds of sugar, 1 tablespoon salt, 2 tablespoons cinnamon, 2 table- 
spoons cloves, 3 nutmegs grated, 4 quarts of boiled cider, 1 quart mo- 
lasses, 1 quart vinegar. ANNA BERGQUIST. 


SALMON LOAF 

1 can salmon, 5 or 6 crackers, 2 eggs, butter the size of an egg, 

salt, pepper. Mix in loaf and bake. MRS. W. 
ROAST TURKEY WITH OYSTER DRESSING. 

Dress the turkey; let it stand in salt water % hour then place in 
a large roaster; pour 4 pints of boiling water in roaster; salt turkey 
inside and out, and pepper, if desired; then grease a clean white cloth 
with butter and place over the top of the turkey, lay it on its back, 
first having sewed its legs down, and tied its neck shut. The strings 
and stitches can be taken out when ready to put dressing in. Place in 
slow oven, and let bake 4 hours if a large turkey; add more water 
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if needed, then take out and fill with the following: 1 gallon of bread 
broken in small pieces, then put it in a crock, pour over boiling water 
enough to moisten, cover, let steam for 15 minutes; then add 3 well- 
beaten eggs, 1 quart of fresh oysters, and salt and pepper to taste. 
One hour before the turkey is ready to be taken out of the oven, fill 
turkey with dressing and bake 1 hour. 

MRS. A. HARBO, Froid, Montana. 


CHOP SOUIE 
1 pound beef steak (ground), 1 pound sausage, 6 onions, 1 box 
spaghetti, 1 can tomatoes, % cup sugar. 
Fry beef, sausage and onions together, cook spaghetti in boiling 
water. Put all together, season with pepper and salt and celery seed. 
Serve piping hot, nice with bread and butter. MRS. BOND 


BEEF LOAF 


2 pounds ground raw beef, 2 eggs, 1 cup of milk, 1 teaspoon salt, 
1 cup bread crumbs, 1 teaspoon pepper, 1 tablespoon butter. 
Roll in loaf. Bake in buttered loaf tin 1 hour. 
GENEVE ANNONSON. 


BEEF LOAF 


3% pounds beef, % pound salt pork, 1 cup cracker crumbs, 2 
eggs, 2 teaspoons pepper, 2 teaspoons sage, salt, juice of one lemon. 
Put in roaster about 1% to 2 hours for roasting. 
MRS. STAVRUM. 


The Store Of Quality 


The place you get most for your money. 
We carry a full of everything to eat and wear 
for everybody in the family. 


QUALITY CASH STORE 
E. PERLIN 


BEEF ROULETTES 

Cut beef the size of a small hand, % inch thick; pound with the 
flat side of a large knife, spread with chopped onions, which have been 
steamed in a little butter till soft, sprinkle with pepper, salt and a 
little nutmeg; put a very thin slice of bacon and roll up; tie with string 
so they keep their shape; brown in butter on all sides; add a little 
water and let them steam till tender; add lemon juice, not too much. 
A little before you are ready to serve, remove strings before serving, 
thicken gravy as usual. MRS. E. E. WHEELER. 


DUMPLINGS FOR STEW 
2 eggs, pinch salt, % cup sweet milk, 2 teaspoons baking powder, 
flour enough to make very stiff. Drop by spoonfuls in the gravy of 
the stew. Cover until done. MRS. HENRY GRINAKER. 


HOT MEAT DISH 
Put 3 tablespoons butter in pan and slice one onion in butter and 
let brown, add 2 tablespoons flour and milk enough to make thin 
gravy. Add to this 1% cups chopped meat. Cover with cold mashed 
potatoes put in oven to brown. MRS. RYDER. 


SAVORY BAKED CHICKEN 

Prepare 1 or 2 chickens as for broiling, that is, split down the 
back and arranged in what is called “Spread Eagle” style. Wipe off, 
rub with salt and spread well with butter and sprinkle with pepper. Do 
not use any water, but cover tightly in a Savory Roaster, cook till 
tender and nicely browned. You will find all the juices and flavor pre- 
served and the taste of the chicken delicious. 

MRS. HARRY DAVID. 


BEEF LOAF 
2 pounds chopped beef, 2 cups rolled cracker crumbs, 2 eggs, salt 
and pepper to taste, season with onions or sage as desired. Bake 
brown in oven. MRS. ARBUCKAL. 


FRENCH BAKED CHICKEN 
__ Cut up chicken, roll in flour and put in deep sauce pan. Sprinkle 
with salt and pepper and a few pieces of butter on top. Pour over this 
a pint of boiling water, cover tightly and bake in oven for 1 hour. 
MRS. F. BETTSCHEN. 


PATTED OYSTERS 
For 1 pint of oysters roll 14% dozen crackers very fine, add % 
cup corn meal, salt and pepper to taste. Take 2 or 3 oysters (fresh 
ones only) roll together in the cracker dust. Beat 1 egg thoroughly, 
adding a little water, dip oysters in egg and pat again. Then fry in 
boiling fat. Be sure fat is very hot or they will not be crisp. 
MRS. J. S. GEISER. 


_ YANKEE POTPIE ; 
__ Stew a good fat chicken until tender. Make plenty of good gravy — 
with milk thickened with flour right in the kettle with the chicken, 
season to taste. Bake a good short cake and rolled very thin, and just © 
before you are ready to serve, break the short cake in pieces and drop — 
in the gravy. This is fine. CATHERINE COOKSON. | 
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POTATO SAUSAGE 

3 pounds pork sausage meat, 3 pounds potatoes, 2 onions, pepper 
and salt to taste, chop potatoes and onions very fine (do not grind). 
Fill loosely into casings. Boil in water 1 hour or until you are sure 


potatoes are soft. 
MISS ANNA BERGQUIST, Dassel, Minnesota. 


SWISS STEAK—(Delicious) 

Ask your butcher for 2% pounds of round steak, cut 1 inch thick. 
Place the steak on your meat board, season one side with salt and 
pper to your liking and cover with flour. Then, with the chopping 
Site, chop lightly all over this side of the steak, not cutting deeply, 
when chopped sufficiently, turn the steak and treat this side as you 
did the first. Take part butter and lar dand place in a frying pan and 
make verv hot. Into this place your beefsteak, turning it once a min- 
ute until each side is a golden brown. Then cover with boiling water, 
and let simmer 1% hours, then when ready to serve, make a good 
gravy, do not put the gravy with the meat. This is enough for 6 or 8 

persons. CATHERINE COOKSON. 


POTATO HAMBURG 
Put through a food grinder enough potatoes to make 1 pound 
Hamburg steak. Add salt and pepper and one onion chopped fine. Put 
2 tablespoons butter and 1 cup hot water in frying pan. After mixing 
potato and meat well together, put in pan, cook slowly and fry to a 
delicate brown. MRS. W. C. ADAMS. 


SALMON CUTLETS 
Mix equal parts cold flaked salmon and hot mashed potatoes, 
salt and pepper, dip in egg and crumbs. Fry in deep fat. 
MRS. J. T. LOUCKS. 


PICNIC PATTIES—Recipe Materials 

Pastry, chopped chicken or veal, 1 cup; butter, 1 tablespoonful; 
flour, 1 tablespoonful; meat stock, %2 cup; cream, 1% cup; 1 chopped 
pimento, chopped celery, 1 tablespoonful; salt to taste. 

Directions—Line the patty pans with a rich pastry. Make a sauce 
of the butter, flour, stock and cream. Stir until it thickens and add 
all the remaining ingredients. Fill the patties with this. Cover with 
top crust. Bake in a hot oven. These are suitable for home, lunch- 
eons or picnics. ELMO STEPHENS. 


VEAL LOAF 
2 pounds chopped veal, 1 teaspoon salt, '% teaspoon pepper, 2 
eggs, a little hutter, 5 tablespoons rolled cracker crumbs, put in a tin 
and pour 3 tablespoons melted butter over top. Bake 2 hours in 
moderate oven. MRS. R. D. HOLLY. 


SAVORY ROAST TURKEY OR CHICKEN 

Wash and clean the fowl thoroughly wiping dry, as the moisture 
will spoil the stuffing. Take 1 small loaf of bread, grate it fine, rub 
into it a piece of butter the size of an egg, 1 small teaspoon of pepper 
and 1 of salt, sage if liked. Rub all together and fill breast of fowl, 
sewing up so that the stuffing will not cook out. Place the giblets 
under side of fowl so they will not dry up. Rub salt and pepper on 
the outside and place in Savory Roaster, sailins 2 cups of water. Bake 
about 3 hours. Leave a little stuffing in a bowl and chop the giblets 
fine when cooked, adding them to the stuffing, thicken the gravy with 
1 tablespoon of flour. Put giblets in gravy’boat and pour over them 
the gravy. MRS. HARRY DAVID. 
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BREADS 


BREADS 


After baking, turn the bread out on a wire or rack to cool, so 
that the air will circulate freely all around it. To produce a tender 
crust rub the warm loaf with a little butter. If a crisp crust is de- 
sired, simply allow to cool without cover. Under no circumstances 
cover the bread with a cloth while cooling, as this affects the flavor. 
Besides, it shuts the steam up in the loaf, making it damp and clam- 
my. Allow the bread to become perfectly cold before putting it away 
in the bread box or jar, then keep it closely covered. 


WHITE BREAD 

Boil 1 large potato in 1 quart water, mash fine, add water to 
make 2% quarts. When luke warm add 1% cakes of yeast foam dis- 
solved. Stir in flour to make a moderately stiff sponge and let rise 
over night. In the morning add 2 tablespoons sugar, 1 tablespoon 
salt, butter size of walnut and mix with flour to make a soft velvety 
dough. When light, work down. Do this twice; the third time make 
into loaves and allow loaves to double in size. Bake from 40 to 60 min- 
utes. This makes 6 loaves. ANNA BERGQUIST. 


RYE BREAD 
Set a sponge at night as for white bread. In the morning take 
2 parts of white flour to 1 part of rye, salt, 1 cup molasses or dark 
brown sugar for 5 loaves. Knead stiff, let rise. Make into loaves. 
Let rise again and bake. It should bake a little longer than wheat 
bread. ANNA BERGQUIST, Dassel, Minnesota. 


COLONIAL GINGERBREAD 
1 cup New Orleans molasses, % cup butter, % cup sugar; over 
this pour 1 cup boiling water into which a teaspoonful of soda has 
been dissolved. Stir well and let the mixture cool, then add 1 cup of 
chopped walnuts and 1 cup seeded raisins, 1 teaspoon each of cinna- 
mon and ginger, 2% cups flour, lastly 2 well beaten eggs. 
MRS. JESS STULLEY. 


GINGER BREAD 
_1 cup good molasses, 1 cup white sugar, 3 cups flour, 1 teaspoon 
baking powder in flour, % cup shortening (lard and butter), 1 scant 
teaspoon soda, 1 cup sour milk, 2 eggs, % teaspoon nutmeg, 1 teaspoon 
cinnamon, he teaspoon allspice, 44 teaspoon cloves. Can put in wal- 
nuts or raisins. Make quite thin. MRS. A. C. SCHNITZLER. 


SOFT GINGER BREAD 
% cup sugar, 1 cup molasses, % cup butter, 1 teaspoon of ginger, 
1 teaspoon cinnamon, 1 teaspoon cloves, 2 teaspoons of soda dissolved 
in 1 cup hot water, 2% cups flour, 2 well beaten eggs added just be- 
fore baking. MISS ESCHENBACKER. 


; NUT BREAD 
2 eggs beaten light, 1 cup sugar, 4 cups flour, 2 cups) milk, 1 cup 
nuts, 1 teaspoon salt, 2 teaspoons baking powder. Let stand 20 min- 
utes and bake in slow oven. MRS. E. TORKELSON. 
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LIGHT BREAD 
1 pint of mashed potatoes added to 3 pints of potato water while 
hot. Let stand until cool. In the evening add % cup sugar, 1 table- 
spoonful of salt, % teaspoonful of soda, 114 cakes of yeast. Let stand 
until next morning. Mix and let rise and work down twice and mould 
into loaves, let rise and bake 1 hour. MRS. E. B. BOLEN. 


BUNS 
1% cups of light bread sponge, 1% cups of warm water, scant 
42 cup of lard, 1 cup of sugar, 1 tablespoonful salt. Mix same as 
light bread. Let stand all day working down each time the dough 
rises. In the evening make out the size of an egg and put in pans 3 
inches apart, let rise over gight and bake next morning. 
MRS. E. B. BOLEN. 


NUT BREAD 
To 1 pint of bread sponge add 1 heaping tablespoon shortening, 
1 cup of chopped nuts, '% cup sugar, 1 egg. Knead well, form into 
loaves, and when light, bake in moderate oven. 
MRS. W. H. COATS. 


RYE BREAD 
2 quarts of rye flour sifted and a pinch of salt, 3 tablespoons of 
sugar, 2 tablespoons of butter or lard, 1 cake yeast foam, stir it all 
together in a dish and leave sitting over night in a warm place, add 
carroway seed if desired; 2%2 quarts white flour and mix the dough 
very stiff. Let it raise and then put in a pan and bake for 1 hour. 
MRS. AUGUST RHODA. 


STEAMED CORN BREAD 
2 cups of sweet milk and 1 cup of sour milk, 2 cups of corn meal, 
1 cup white flour, 1 cup sugar, 1 teaspoonful soda, salt to taste, add 
raisins if desired. Steam 2% hours and bake 1% hour. 
MRS. CHAS. RAISH. 


MOTHER’S BUNS 
%2 gallon light bread dough, 1 pint sugar, 2 eggs, % pint soft 
butter, 1 pint warm water and pinch of salt, mix together with enough 
flour to make a soft dough, will produce delicious buns. Put in greased 
jar and let raise. Knead well and make into biscuits about the size 
of an egg. Bake a golden brown. MRS. C. E. ASTROPE. 


GINGER BREAD 
milk, 1 teaspoon soda, same of ginger, 2% cups flour. 
milk, 1 teaspoon soda, same of ginger, 2% cups flour. 
MRS. H. O. PEILE. 


BUNS 
Put 1 yeast cake to soak in luke warm water. Put 1 quart of 
fresh milk on stove to scald, then let cool, 42 cup sugar, 2 tablespoons 
shortening, 1 teaspoon salt, add flour, let this rise till morning then 
knead stiff. MRS. ANNA SCOTT. 


NUT BREAD a 
% cup brown sugar, 1 egg, 3% cups flour, 1 cupgnilk, 2 teaspoons 
baking powder, 1 cup nut meats, 4 teaspoon salt. “Bake % hour. 
MRS. D. A. PURVES. 
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NUT BREAD 
1 egg, 1 cup sugar, 1% cups milk, 2 cups flour, 4 level teaspoons 
baking powder, 1 teaspoon salt, 1 cup nuts. Put in pan, let stand 
20 minutes, bake 1 hour in slow oven. MRS, J. O. DAHL. 


GRAHAM GEMS 
2 eggs, '% cup sugar, a pinch of salt, 1 cup milk, butter size of 
an egg, 42 cup white flour, 1 teaspoonful soda, 1144 cups graham flour. 
MRS. L. A. BAHN 


RUSSIAN BREAD 

4% cups flour, 1 cake compressed yeast, 1%4 cups scalded milk, 

114 cups sugar, 144 cups raisins, 2 eggs, 74 cup butter, 1 teaspoon salt 
and cinnamon to taste. Dissolve the yeast in scalded milk cooled to 
80 degrees. (I use my finger.) Add 1% cups flour and mix until 
smooth. Let stand until light and puffy (over night). Add the other 
ingredients, mix to a stiff dough and knead thoroughly. Let stand until 
double in volume. Divide into two equal parts for two loaves; cut 
each loaf into three equal parts; roll the parts into strips about 12 
inches long and tapering to a point at each end. Place ends together 
and braid. Place into buttered baking sheet, cover and allow to stand 
until light. Bake from % to % hours. When cool, ice with thin 
powdered sugar icing—flavoring with vanilla. 
MRS. W. C. ADAMS. 


POOR MAN’S GINGER BREAD 
1 cup dark molasses, % cup sugar, 1 cup hot water, 1 teaspoon 
soda, 1 egg, 1 teaspoon ginger. MRS. V. W. SMITH. 


FIRST NATIONAL BANK 


of Froid 


Capital Stock, $25,000.00 


Small Accounts Appreciated 
Interest Paid on Time Deposits 


Saftey Hirst - - - -. Profits: Afterwards 


Local Active Directors. 
Under U. S. Government Supervison 


Make This Bank Your Headquarters 
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NUT BREAD 
2 eggs, % cup sugar and a little salt, 1 cup chopped walnuts, 
4 cups of flour, 4 level teaspoonfuls baking powder, 1% cups of sweet 
milk. Let raise % or 1 hour and bake 1 hour. 
MRS. CHAS. RAISH. 


JOHNNIE CAKE 
Mix together 1 cup corn meal, 1 cup flour, 2 teaspoons baking 
powder, 1 tablespoon sugar, pinch of salt, add 1 egg beaten light, and 
1 cup sweet milk and lastly beat in 2 tablespoons of warmed shorten- 
ing. MRS. EMMA BAKER. 


BUNS—Excellent 
‘1 cup yeast, 3 cups warm water, 1 cup sugar, '% cup lard. Pre- 
ferably in the morning, mix with strong spoon or mixer, with flour 
until not quite so stiff as bread dough. Keep in warm place to raise 
and stir down often, as often as a dozen times through the day. In 
the evening, if quite light, pinch off smooth portions about the size of 
walnuts,’ place in pans giving plenty of room to each one. Let stand 
all night. In morning brush with milk and bake in moderate oven. 
MRS. W. E. SWANK. 


GRAHAM GEMS 
Take 1 egg beaten lightly, 1 tablespoonful of lard, 2 tablespoons 
of sugar, a pinch of salt, 1 teaspoon of soda dissolved in boiling water 
in pint cup, then fill the cup with sweet milk. Stir all together, and 
add 2 cups of graham and %% cup of white flour. Bake in gem pans. 
These are also good to use whole wheat flour instead of graham. 
MRS. IVA BARLEY. 


GINGER BREAD 
4 cup sugar, 1 cup molasses, % cup butter melted, % teaspoon 
cinnamon, ginger, cloves, 2 teaspoons soda in 1 cup of boiling water, 
242 cups flour, % cups raisins cut small. Then add 2 eggs last thing. 
AMANDA JOHNSON, Dassel, Minnesota. 


CORN BREAD 
1 egg, 42 cup of syrup, 2 cups buttermilk, 1 teaspoonful soda, % 
cup cream, 1 cup wheat flour, 2 cups corn meal. 
MRS. A. E. PRIEBE. 


PEANUT BUTTER BREAD 
1 cup peanut butter, '% cup sugar, 1 cup milk, 2 eggs, 2 cups flour, 
2 teaspoons baking powder, 1 teaspoon salt. Put in greased loaf pan 
and bake in moderate oven 30:to 35 minutes. This is best when a day 
old. Cut in thin slices. It makes excellent sandwiches. 
MRS. H. H. WALDRON. 


BUNS 
1 egg, 1 cup milk, |% cup yeast, % cup butter, % cup sugar, 
flour enough to make a soft dough. Let rise and mold into biscuits. 
Let rise again. MRS. ANNA SCOTT. 


NUT BREAD 
1 cup milk, % cup sugar, 1 egg, %4 teaspoon salt, % cups chopped 
nuts, 2% cups flour, 3 tablespoons baking powder. Let raise 20 min- 
utes. Bake 40 minutes. MRS. S. J. DOROTHY. 
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Go To Farmers Store 


For Lowest Prices on Good Things to Eat 
and Wear for the Whole Family. 


Highest Prices for Farm Produce 


and Poultry, Always. 


THANK YOU FOR A CALL 


(Froid Co-Operative Mercantile Association) 
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OATMEAL MUFFINS 
1 cup cooked vatmeal, 4% cup milk, 1 egg, pinch salt, 2 table- 
spoons sugar, 2 tablespoons melted butter, 1% cups flour sifted with 
2 teaspoons baking powder. Bake 25 minutes. 
AMANDA JOHNSON, Dassel, Minnesota. 


NUT BREAD 
1 cup brown sugar, 1 tablespoon butter, 1 teaspoon salt, 1 egg, 
2 cups sour milk, 1 teaspoon soda in a little hot water, 2 cups graham 
flour, 1% cups white flour, 1 cup chopped nuts, 1 pound dates. 
MRS. T. B. TASA, 
MRS, A. J. OLSON. 


BUNS 
‘1 cup starter, 1 cup mashed potatoes, 1 cup lard, 1 cup hot water, 
1 cup sugar. Put all together and work in flour the same as for 
bread. Let raise until light then put in small flat cakes in bread pans 
—allowing plenty room between each one to raise. Bake in moder- 
ately hot oven. MRS. O. C. MAHUGH. 


BREAD RECIPE 

Yeast, 3 tablespoons flour, 1 pint boiling water, potato, water, % 
teaspoon salt, 1 tablespoon sugar, and mix together. Take 1 cake yeast 
foam dissolved in % cup of luke warm water. 

When the above yeast has become tepid, pour in the i% cup con- 
taining the yeast foam, mixing the same and set in a warm place 
over night. 

Next morning take 3 pints luke warm water and flour enough to 
make a sponge, put your yeast into the sponge, mix well and set in a 
warm place to rise. When same has risen, add 1 tablespoon salt, and 
enough flour to stiffen it, work thoroughly, being careful not to make 
the dough too stiff; better be rather soft or slack than otherwise. When 
well risen. mould into loaves and put in pan and let rise to double 
the size; then bake. P. S—You may have to stiffen it more in some 
cases as different kinds of flour vary. Always be careful to keep 
the dough and sponge covered and out of the draft, and if possible, 
keep the temperature of the room even, at about 72 to 75 degrees. 
Bake in a good hot oven. If these directions are followed, the best 
results will be received. MRS. J. PATSWALD. 


PARKER HOUSE ROLLS 

Put 1 quart flour in mixing bowl, make hollow in center, add 1 
teaspoon salt, 1 tablespoon sugar, 1 large tablespoon butter, pour 
over 1 pint boiling milk, let stand until cool, add dissolved yeast cake, 
stir gently to make a thin batter, leaving a shell of flour. When full 
of bubbles, mix stiff, using flour as needed. Let rise until light, cut 
down and rise again. Roll out '% inch thick, cut and butter, fold over 
so that upper edge laps over the under as they will spread apart in 
using. Cover and give plenty of time to rise. Bake 10 or 15 minutes 
in hot oven. ANNA BERGQUIST, Dassel, Minnesota. 


* GRAHAM BREAD 
1 egg, % cup sugar. 4 tablespoons melted lard or frvings, 2 cups 
sour milk, 1 teaspoon soda, 1 teaspoon salt, 1 teaspoon baking powder, 
2 cups graham flour (do not sift), 1 cup white flour. Bake in loaf 


tins. This will make two loaves. 
MRS. H. H. WALDRON. 


ey 
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BROWN BREAD ; 
3 cups sour milk or buttermilk, 1%4 cups rye or graham meal, 
1% eups corn meal, 1 cup white flour, 1 cup molasses, 1 teaspoonful 


salt, 1 teaspoonful soda. Steam 9 hours. Bake 20 minutes. 
MRS. JOHN HERMANSON. 


RYE BREAD 
1 pint bread sponge, 1 cup rye flour, 1 cup corn meal scalded and 
cool, 1 tablespoon melted butter, 1 tablespoon molasses, a little salt. 
Knead with white flour, when light bake in moderate oven. 
MRS. O. E. OLSON. 


THREE DAY BUNS 

Soak 1 yeast cake in '% cup cold water at noon. In the evening 
make a soft sponge by mixing 4 tablespoons of flour. Set away till 
next morning (be careful not to allow it to become to cold) then add 
1%4 cup lard or butter, 4% cup sugar, 1 cup cold water, a little salt. 
Knead as stiff as bread. Knead down at noon. In the evening pinch 
off a piece of dough, size of egg and put in tins a finger’s length 
apart. Stand over night and bake in the morning for 15 or 20 min- 
utes. MRS. R. T. NYQUIST. 


TVEBAKER OR TOASTIES 
1 pound flour, %4 pound melted butter, 1 pint luke warm cream 
with milk, 4 tablespoons sugar, % teaspoon kardamon, 1 ¢ spons. 
Mix and bake like small biscuits. Cut them in half and dry in oven. 
MRS. HENRY SVENDSEN. 


POP-OVERS 
Beat smooth with egg-beater, three eggs, one cup of milk, pinch 
of salt, small cup of flour, bake in muffin tins from twenty-five to 
thirty-five minutes. Fine for breakfast. 
‘MRS. CARL SWANSON. 


LIGHT BUNS 

_ Take one pint potato water, put in quart jar at noon and leave 
in warm place till evening. Add one-half cake yeast foam and two 
tablespoons sugar let stand till morning, when it will be light and 
foamy. Scald one cup milk, add one-half cup lard or butter, salt to 
taste and stiffly beaten whites of two eggs. Mix and add flour to make 
soft dough, not as stiff as for bread. Mix down when light and let 
raise again. Roll out and’put into pans. Let raise till good and light 
and bake. MRS. J. W. SCHNITZLER. 


THREE DAY BUNS 

Soak 1 yeast cake in % cup lukewarm water, add salt and yeast 
and mix like bread sponge. Wrap up and let stand over night. In 
the morning take 1 cup lukewarm water, '% cup sugar, % cup lard 
and knead like bread. Keep kneading all day as soon as it raises. 
In the evening roll into buns and put in tins about two inches apart. 
Bake next morning in a not too hot oven. Use % cup of lukewarm — 
water and sugar and butter to dab over the tops. ie eh 
LUCIE BLOWERS. 


__NUT BREAD 5 

1 cup sugar, 2 cups milk, 4 cups flour, 4 teaspoons baking powd 
: cup nuts) Mix materials in order given. Let stand half hour bef 
aking. Bake o1 e hour. hess MRS. R. B. EDWARDS. 


* 16 lisick Seach apes 


BUNS 

1 quart of yeast, 1 cup warm water, !% cup of butter, % cup lard, 

24 cup of sugar, 3 eggs beaten light, mix stiff and let rise. When light 

make into balls one-half the size of an egg, put in baking pan two 

inches apart, let rise and bake in quick oven. When done rub top with 
melted butter. MRS. O. E. OLSON. 


SWEET MILK CORN BREAD 
2 cups yellow corn meal, 1 cup wheat flour, 2 cups milk, %2 cup 
sugar, 3 teaspoons baking powder, 1 teaspoon salt, 2 eggs, 2 table- 
spoons butter. 
Sift together corn meal, flour, salt and baking powder. Add the 
eggs well beaten and the milk and bake one-half hour in a moderate 
oven. ae MRS. H. O. PEILE. 


. NUT BREAD 

2 cups sour milk, '% cup sour cream, 1 teaspoon salt, 1 teaspoon 
soda, 1 cup nut meats—walnuts, pegans or hickory nuts, 3 cups gra- 
ham flour, 1 cup white flour, 1 cup sugar. 

If sweet milk is used take 2% cups sweet milk, 1 tablespoon 
shortening and 5 teaspoons baking powder. 

Mix dry ingredients add cream to sour milk, combine mixtures. 
Beat well. Add nut meats. This makes two small loaves. Bake in a 
slow oven 40 to 60 minutes. MRS. FRANK McCABE. 


. BROWN NUT BREAD 

1% cups white sugar, 2 eggs, 2 cups sour cream, 2 cups sour 
milk, 4% cup molasses, 1 teaspoon salt, 2 teaspoons cinnamon, 1 tea- 
spoon ginger, 2 teaspoons soda, dissolved in a little hot water, 4 cups 
graham flour, 2 cups nutmeats, 1 cup raisins or dates, chopped, 3 
cups white flour. Bake in bread tins fifty minutes. (Makes 3 
loaves). 

N. B.—If sour cream is not at hand, use 4 cups sour milk and 2 
teaspoons melted butter. MRS. S. B. WALLANDER. 


NUT BREAD 
2 eggs, 1 cup sugar, 1 cup sweet milk, 4 cups flour, 5 teaspoons 
baking powder, 2 tablespoons butter, 1 cup chopped nut meats. Let 
rise thirty minutes. Bake 40 minutes. 
MRS. O. E. OLSON. 


DATE BREAD (Very Good) 

'% cup gr. sugar, % cup butter, 1 egg, 1 cup sour milk, 1 teaspoon 
soda, 1 cup white flour, 1% cup graham flour, %4 large package of 
dates stoned and cut, 1 éup raisins. 

MRS. N. E. LeCLAIR. 
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CAKES 


SWEET CREAM LAYER CAKE 
(To make when eggs are 50 cents per dozen) a 
1 cup sweet cream, 1 cup sugar, 1 egg, 2 level teaspoons baking ~ 
powder, 1 teaspoon vanilla, a little salt, 2 cups of sifted flour. Bake 
in 2 layers. MRS. C. C. SCOTT. 


CHEAP CAKE 
1 cup sugar, 1 egg, 1 cup sweet milk, 2 cups flour, 1 teaspoon 
butter, 2 heaping teaspoons of baking powder, flavor to taste. Divide 
into 3 parts and bake in round shallow pans. 
MISS ADELIA ESCHENBACKER. 


JELLY ROLL » 

1 cup sugar, 1% cups flour, 1 egg, 3 teaspoons baking powder, 6 
tablespoons hot water. True off the edges so it will roll. The cake 
will break if allowed to cool before rolling. 

MRS. CLENARD HOLLY. 


ROLL JELLY CAKE 
1 cup sugar, 4 eggs, 1 tablespoon sweet cream, 1 cup flour wit 
1 teaspoon baking powder, 1 teaspoon extract. Beat all well together, 
pour in large flat tin well greased. Bake from 10 to 15 minutes, turn 
upon a cloth, spread with jelly, roll while hot. 
LULLA MEEKS. 
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: CREAM CAKE 
Beat 2 eggs in a cup, fill it up with rich cream, with a tiny pinch 
of salt, 1 cup sugar, pour in a mixing bowl, add 1 cup of flour with 1_ 
; teaspoon baking powder and 1 teaspoon extract. Bake in two layers. 
; When cold, beat 1 cup rich cream until light and fluffy, adding 1 tea- 
a spoon extract and 1 tablespoon sugar; spread generously on cake. 
ig ¢. LULLA MEEKS. 


. COFFEE CAKE 

About 5 cups bread sponge, 3 eggs, 4 cup sugar, 1 cup raisins or 
currants, 1 teaspoon cinnamon, 14 or % cup butter, just as one prefers, — 
Some like coffee cake very short where others do not. Ms 

Warm butter, beat eggs very light, stir all into sponge, add flour — 
until quite stiff, let rise, knead down, let rise again then spread sugar, | 
cinnamon and butter on top. Bake in oven as for bread. Makes 2. 
loaves. MRS. GILBERT ROGNEY. 


HOT WATER SPONGE CAKE 

1 cup sugar, 2 eggs, well beaten, % cup boiling milk or water, | 

a ‘pinch of salt, 1 cup flour, 1 teaspoon baking powder. Beat well — 
and bake quickly (batter is thin). Makes a good pudding when served © 
with whipped cream or pudding sauce. MRS. F. S. SLEIGHT. é 


i SOUR CREAM NUT CAKE im 
Whites of 5 eggs, 2 cups sugar, % cup butter, 1 cup sweet nil 

3 teaspoons of baking powder, 3 cups flour. Filling for cake—yolk | ; 
5 eggs, 1 cup sour cream, 1 of sugar, 1 cup chopped nuts, flavor witl 
almond. Cook the cream then eggs, remove from fire and add nuts 
and flavoring. MRS. FRED SLEIGHT. 
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. CHOCOLATE POTATO CAKE 
2 cups sugar, 1 cup butter, 1 cup warmed mashed potatoes, 4 
eggs, 14 cake chocolate, 2 cups flour, 1 cup chopped nuts, % cup sweet 
milk, 1 cup chopped raisins, 2 teaspoons baking powder, '% teaspoon 
nutmeg, 1 teaspoon cinnamon. 

Cream sugar, butter and potatoes. Add well-beaten eggs, add 
sweet milk slowly, melt chocolate then add beating it briskly, add 
spices, then flour and baking powder which have been sifted together 
twice. Last add raisins and nuts dusted well with flour. Bake in 
loaf pans 45 to 55 minutes. MRS. E. T. BEAUCHAMP. 


~ CHOCOLATE CAKE 
1 cup sugar, %2 cup butter, 2 eggs, 1 cup sweet milk, 2%5 cups 
flour, 142 squares chocolate, pinch of salt, 2 teaspoons baking powder. 
Cream butter and sugar, add eggs and beat till very light; add milk, 
salt, flour and baking powder and lastly the melted chocolate. Put 
in a loaf tin or layer tins and bake. ESTHER N. COATS. 


PRINCE OF WALES CAKE 

1 teacup brown sugar, % cup butter, '% cup sour milk, 2 teacups 
flour, 1 teacup raisins, if liked or 1 teacup crushed nuts. (I prefer the 
nuts). 1 teaspoon soda dissolved in warm water and 1 tablespoon of 
real dark molasses, 3 egg yolks, 124 teaspoon cinnamon, 1 teaspoon 
nutmeg, 42 teaspoon cloves. This is a very nice loaf cake. Must bake 
in a slow oven and when raised up nicely increase heat. 

MRS. G. ROGNEY. 


Office in Residence 


DR. J. 5. GEISER 


DENTIST 


Bainville Office, Thursdays Froid, Montana 
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2 cups brown sugar, 1 cup butter and lard, % cup molasses, 4 


1% cups flour. © MRS. A. C. SCHNI 


CHOCOLATE SPONGE ROLL 
1% cups flour, 1 cup sugar, % teaspoon salt, 2 eggs, 2 squares 
melted chocolate, 2 tablespoons shortening, 4% cup hot water, 1 tea- 
spoon vanilla, 2 teaspoons baking powder. This should be baked like 
jelly roll and filled with cream icing. MRS. ALICE HOLLY. 


CHOCOLATE CAKE : 
2 tablespoons butter, 1 cup sugar, 1 cup sweet milk, 2 eggs, 2 
tablespoons cocoa, 2 tablespoons cinnamon, 2% cups flour, 1 teaspoon 
soda in 2 tablespoons hot water. MRS. F. FELDMEIR. 


EGGLESS CAKE 
1 cup brown sugar, % cup butter, 1 cup sour milk, 1 cup raisins, 
2 cups flour, 2 teaspoons baking powder. 
MRS. E. TORKELSON. 


NUT CAKE 
2 cups sugar, % cup butter, 3 eggs, 1 cup sweet milk, 2% cups 
flour, 2 teaspoons baking powder, 1 cup chopped nuts. 
MRS. E. TORKELSON. 


WHITE “NEVER FAIL” 

1% cups sugar, '% cup butter—cream together then drop un- 
beaten white of 1 egg. Beat 1 minute; second and third whites the 
same, 1 cup sweet milk, 2 cups flour and 1 heaping teaspoon baking 
powder sifted 5 times. MRS. E. TORKELSON. 


‘ FRUIT CAKE 


eggs, 1 cup sour milk, 1 level teaspoon soda, 2 cups raisins, 1% cups 
currants, 1 cup walnuts, 2 teaspoons vanilla, spices to suit, mix quite 
stiff. MRS. A. C. SCHNITZLER. 


TEA CAKES 
(To make when eggs are 50 cents per dozen) 
1 cup sour cream, %4 cup sugar, yolk or white of 1 egg, pinch of 
salt, 1 level teaspoonful soda dissolved in 1 tablespoonful cold water. 
2 cups flour. Flavor with any desired flavoring. Beat thoroughly be- 
fore putting into muffin or patty pans. Will make about 1 dozen 
cakes. MRS. C. C. SCOTT. i 


LEMON LAYER CAKE sf 

Cream % cup butter with 2 cups sugar, beat 3 egg yolks with a 

cup of milk, sift 3 cups of flour with 4 teaspoons baking powder. Mix 
eggs and milk with sugar and butter. Add flour. Last of all add 
whites of eggs that have been beaten stiff. Flavor and bake in 3 
layers and fill with a lemon filling. MRS. CLENARD HOLLY. | 
JELLY ROLL en 

Whites of 4 eggs (beat very stiff), 1 cup of sugar, then the 4 
yolks (beaten), 2 tablespoons water, 1 teaspoon of baking powder, lit: 
tle over 1 cup of flour, extract to suit taste. Bake in hot oven. 
CORA NELSON. 
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, APPLE CAKE 
1 cup sugar, % cup butter, '% cup cold coffee or water, 
teaspoon soda, dissolved in coffee, 1 teaspoon cinnamon, 4% 
cloves, little nutmeg, 1 cup chopped sour apples, % cup choppe 
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JELLY ROLL 

~ Beat 5 eggs well, add 1 cup sugar, pinch of salt and beat again. 
Add 1% teaspoons baking powder, 1 cup flour sifted twice, fold in 
lightly. Bake in hot oven 10 minutes. When done turn the cake onto 
a sheet of brown paper well dusted with powdered sugar. Beat the 
jelly and spread on cake. The cake will break if allowed to cool be- 
fore rolling. To keep the roll perfectly round, roll it up in a cloth 
until cool. MRS. A. C. SCHNITZLER. 


MAHOGANY CAKE 
Melt 2 squares of chocolate and 2 tablespoons butter, 2 eggs well 
beaten, 1 cup sugar, 1 cup sweet milk, 142 cups flour, 1 teaspoon 
soda. MRS. E. TORKELSON. © 


SPICE LAYER CAKE 
1% cups sugar, % cup butter, 4 eggs, save whites of 2 for frost- 
ing, 1 cup of sour milk, 1 teaspoon of soda, cloves and cinnamon, 1% 
teaspoon of allspice, 2 cups of flour. CORA NELSON. 


“SPICE CAKE 
Take 1 cup of cold water, 1 cup of raisins, 1 cup of sugar, '% cup 
of butter or butter and lard mixed, 1 teaspoonful of nutmeg, 1 tea- 
spoon of cinnamon, 1 teaspoon of ground cloves. Put this all on the 
stove and let boil 4 minutes then let it cool and add 2 cups of flour 
and 1 teaspoonful of soda sifted with the flour. 
MRS. S. A. SHOEMAKER. 


CHOCOLATE DROP CAKES 
2 tablespoons butter, 1 cup sugar, 2 eggs, '% teaspoon vanilla 
extract, 14 cup sweet milk, 1% cups flour, 2 teaspoons za powder. 


At last 3 tablespoons chocolate melted in %4 cup boiling water. Drop 
from teaspoon into greased pan. MRS. WM. REITER. 


DEVIL’S FOOD 
2 ounces chocolate dissolved in 5 tablespoons boiling water, 4 
eggs, beaten well, 114 cups sugar, % cup butter, 1% cup sweet milk, 1 
teaspoon vanilla extract, 1% teaspoons baking powder, 1% cups of 
flour. MRS. WM. REITER. 


COFFEE CAKE 
2 cups brown sugar, 1 of butter, 1 of molasses, 1 of strong coffee 
as prepared for the table, 4 eggs, 1 teaspoon saleratus, 2 of cinnamon, 
2 of cloves, 1 of grated nutmeg, 4 cups flour, 1 pound raisins, 1 of cur- 
rants. MRS. RICHARD NORDMAN. 


SPONGE CAKE 
3 eggs, 1 cup sugar, 4% teaspoon lemon extract, 1 cup flour, 1 
teaspoon baking powder, last 4 cup hot water. 
MRS. ROBERT RICH. 


DATE CAKE 
1 cup brown sugar, 2 eggs, % cup butter, 1 cup sour milk, 2% 
cups flour, 1 teaspoon soda, 1 pound chopped dates, 1 pound of chopped 
walnuts. MRS. E. H. BAHN. 


FIVE MINUTE CAKE 
4 eggs, 4 tablespoons water, 1 cup sugar, 1 cup flour, 1 teaspoon 
baking powder, 1 teaspoon vanilla. Beat all together, bake 10 minutes. 
MRS. PETE ENGER, Froid Hotel. 
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CHOCOLATE CAKE : 

4 cup sugar, 2 squares Baker’s chocolate, % cup water, boil until 

thick, and set away to cool. ", cup sugar, 4% a ge 2 eggs well 
beaten, % cup water, 2 cups flour, 1 teaspoon of soda. 

" CORA NELSON. 


rap ip 
SPICE CAKE : 
1 cup sugar, %2 cup butter, 3 eggs, 3 tablespoons cooking mo- | 
lasses, 1 teaspoon cinnamon, 1 teaspoon cloves, 1 teaspoon nutmeg, 1 
eup sour milk, 1 teaspoon soda, 2 cups flour. 
MRS. V. W. SMITH. 


NUT CAKE 
1 cup sugar, % cup butter, 1 cup milk, 2% cups flour, 2 tea- 
spoons baking powder, whites of 4 eggs well beaten and put in last, 
teaspoon vanilla, pinch of salt, 1 cup walnuts chopped. Bake in a loaf 
pan. MRS. J. W. SCHNITZLER. . 


BURNT SUGAR CAKE 
%2 cup butter, 1 cup sugar, 2 eggs, 1 cup sour milk, 2 tablespoons 
burnt sugar, 2 cups flour, 2 teaspoons baking powder, 2 teaspoons 
vanilla. Bake 20 minutes. MRS. PETE ENGER, Froid Hotel. 


A GOOD SPICE CAKE 
Grate 1 square of unsweetened chocolate, cover with boiling wa- 
ter, let stand till remainder of cake is mixed. Cream % cup lard or 
butter with 2 cups sugar, 3 well-beaten eggs, 1 cup sweet milk, 2 
teaspoons baking powder, % each of cinnamon and nutmeg and vanilla, 
a pinch of salt, about 224 cups flour. MRS. E. F. LUEBKE. 


Sn iene me 
| The Froid Iron Works 


Heavy and Light Forging, Oxy-Acetylene Welding 
a Specialty, Horse Shoeing, Wagon Work 
and Plow Work. 


* 


ALL WORK ABSOLUTELY GUARANTEED 


Prompt Service and Courteous Treatment Our Motto 


Olmer Olson, Prop. 
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FRUIT CAKE 

2 cups of butter, 3 cups of dark brown sugar, 6 eggs, white and 
yolks beaten separately, 1 pound of raisins, 1 pound of currants and 
% pound citron cut in thin strips; also % cup of cooking molasses and 
% cup of sour milk. Stir the butter and sugar to a cream, add to that 
¥%2 grated nutmeg, 1 tablespoonful of ground cinnamon, 1 teaspoonful 
cloves, 1 teaspoonful mace, add the molasses and sour milk, stir all 
well; then put in the beaten yolks of eggs, a wine glass of brandy. 
Stir again thoroughly, and then add 4 cups of sifted flour alternately 
with the beaten whites of eggs. Now dissolve a level teaspoonful of 
soda and stir in thoroughly. Mix the fruit together and stir into it 2 
heaping tablespoonfuls of flour, then stir it in the cake. Butter 2 com- 
mon sized baking tins carefully, line with letter paper well buttered, 
and bake in moderate oven 2 hours. Let cool in the pans. 

MRS. CHRIS JACOBSEN. 


DARK CAKE 
1 cup sugar, 2 eggs, 1 cup sour cream, 1 teaspoon soda, 1 teaspoon 
baking powder, pinch of salt, 2 tablespoons cocoa, 2 cups flour. Bake 
20 minutes. MRS. PETE ENGER, Froid Hotel. 


PORK CAKE 
Chip 1 pound of fat pork very fine and pour over it 1 pint of boil- 
ing water, then stir in 8 cupfuls of brown sugar, 1 cup of molasses, 
1 tablespoon of ground cinnamon and cloves, 1 pound of raisins, 1 cup 
of nuts, 8 cups of flour, 2 teaspoons of soda. Stir 4 or 5 minutes and 
bake as fruit cake. MRS. W. G. WATERS. 


SPONGE CAKE - 
3 eggs, 12 cup of sugar, 1 cup of sifted flour, 1% teaspoons bak- 
ing powder, 1 tablespoon of boiling hot water, just before putting into 
the oven. Have the tins greased before putting in the water. 
MRS. W. G. WATERS. 


FIVE MINUTE SPONGE CAKE i 
Take 1 cup sugar, 4 eggs, 4 tablespoons cold water, pinch of 
salt, 1 cup flour, put all in dish and beat till smooth then put 1 tea- 
spoon baking powder and 1 teaspoon vanilla, fold in lightly and bake. 
MRS. T. B. TASA. 


MINNEHAHA CAKE 


% cup of butter, 1% cups sugar, 1 cup sweet milk, 3 oT SO 


teaspoons baking powder, 3 cups flour. MRS. L. GRAVBROT. ; 


SILVER CAKE 
1 cup of milk, whites of 6 eggs, 2 cups of sugar, % cup of butter, 
3% cups of flour, 4 teaspoonful salt, 2 teaspoons baking powder, 1 
teaspoon almond extract. MRS. L. GRAVBROT. 


FUDGE CAKE 
1 cup sugar, 2 tablespoons cocoa, 4 cup butter, 1 egg, 1 teaspoon 
soda dissolved in % cup sour milk, 4 cup boiling water. 114 cups flour, 
vanilla, salt. MISS SARA PRICE. 


_ ” BREAD CAKE 
1 cup bread sponge, 2 cups brown sugar, 2 eggs, 1 cup sweet milk, 
% cup butter and lard, 2% cups flour, 1 cup currants, 1 cup raisins, 
1 teaspoon soda, 1 teaspoon cinnamon, % teaspoon cloves. 
F MRS. HENRY HOYE. 
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| MOCK ANGEL CAKE : ; , 

{ 1 secant cup sugar, 1 cup flour, 2 teaspoons baking powder, sift 4 

: times. Add 1 cup of boiling hot milk, mix good then add whites of 2 
eggs beaten stiff. Flavor to taste. MRS. HENRY HOYE. 


PLAIN CAKE 
2 eggs, 1 cup sugar, 1 tablespoon melted butter, % cup milk, 1% 
cups flour, 3 teaspoons baking powder, 1% teaspoon flavoring. Mix in 
order given, and put together quickly. Bake in layers and use any 
| desired filling. MISS SARA PRICE. 


ROLL JELLY CAKE 
Beat the yolks of 3 eggs light, add 1 cup sugar (beating) then stir 
| in 1 cup flour sifted into which 2 level teaspoons of baking powder is 
: mixed by a second sifting, fold in the stiffly beaten whites of the eggs 
and bake in a thin sheet in a moderate oven. When done spread with — 
your favorite jelly. Roll up and wrap in a thin cloth to keep it in 
shape until cool. MRS. FRED E. PRICE. 


BROWN STONE FRONT CAKE 
2 cups sugar, % cup butter, % cup sour milk, 2 eggs, 4% cake 
Baker’s chocolate dissolved in % cup of boiling defies (let cool), 2 cups 
flour, 1 teaspoon soda. Sift soda through flour before mixing. 
MRS. KINGSBURY. 


ANGEL FOOD 

1% cups of sugar sifted 7 times, 1 cup of flour and 1 teaspoon 

of cream of tartar sifted 7 times; 12 whites of eggs beaten stiff. Add — 
sugar slowly beating briskly, then the flour; 1 teaspoon of vanilla or 

lemon. Bake slowly. (Use yolks of all eggs for tapioca pudding). . 
MRS. R. L. BALTON. 
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DEVIL’S FOOD 
1 cup sugar, %4 cup butter, 1 egg, 4 cup sour milk, % cup boil- 
ing water, |% cup chocolate or cocoa, 1 teaspoon vanilla, 1 cup nut — 
meats, 1 teaspoon soda, 1 teaspoon baking powder, 1 heaping cup © 
flour. MRS. JOHNNIE PURVES. 


. ANGEL FOOD CAKE ‘ 
: Whites of 11 eggs, 14% cups of granulated sugar, 1 level tea-— 
spoon of cream of tartar, 1 cup of flour. Beat the eggs with a dash of — 
salt, then add sugar and beat well, then fold in flour and cream of — 
tartar sifted together several times. Bake in mederate oven. 
MRS. J. O. DAHL. 


CREAM PUFFS 

% cup butter, 1 cup flour. 1 cup boiling water. 4 eggs. Put but- | 

ter and water together on stove, when boiling stir in flour all at once, 
stirring briskly until mixture leaves sides of pan; set aside to cool. 
then add each egg separately beating hard each time; drop from a_ 
teaspoon in a buttered pan two inches apart. Bake in hot oven at 
least 35 minutes. When cold cut hole with sharp knife and fill with — 
whipped cream, sprinkle with confectionery sugar. e 


MRS. BERNHARDT JACOBSEN, "| 
MRS. G. ROGNEY. 

MRS. HENRY HOYE. 
MRS. E. G. CHENEY. 
MRS. JOHNNIE PURVES. 


ANGEL FOOD 


Whites of 11 eggs, 1 teaspoon cream tartar, 1 cup flour, 1% cups 
sugar, 1 teaspoon vanilla. Sift sugar and flour separately about 6 
times. Beat whites of eggs till light. When half beat, add cream of 
tartar. Then add sugar, a very little at a time, beating constantly. 
Add flour in small portions, folding it in. Then add vanilla and a pinch 
of salt. Bake in an ungreased angel food tin, in a moderate oven for 
45 minutes. MRS. A. E. KAMPS. 


CREAM PUFFS 

1 cup hot water, 1% cup butter. Boil together and while boiling 
stir in 1 cup of sifted flour dry. Take from stove and stir to a thin 
paste and after this cools stir in 3 eggs (unbeaten), stir 5 minutes. 
Bake in gem tins 25 minutes. Don’t open oven door oftener than 
necessary. 

Filling—1 cup milk, 1 cup sugar, 1 egg, 3 tablespoons flour, va- 
nilla. Stir flour in a little of the milk, boil the rest. Turn this in 
and boil until thick. 4 MRS. E. TORKELSON. 


BANE» )76°= cnc PUFFS 3&6. Ba : 


Add % cup of b r to 1 cup of hot water and while boiling stir in 
1 cup of flour. WhenM cool stir in 3 eggs, one at a time, without pre- 
vious beating. Drop in spoonfuls on buttered tins and bake in a mod- “Pp, 
erate oven till a light brown. When done each one will be hollow, 
fill with whipped cream-or cornstarch filling flavored with extract. 
This amount makes 18 puffs. MRS. S. A. SHOEMAKER. 


MARSHMALLOW NUT SANDWICHES 
Toast some fresh marshmallows. Mix them in a bow] with chopped 
English walnuts. Slice white bread and spread between the filling. * 
MARY M. WHITE. 


CREAM PUFFS 
1 cup flour, % cup butter, 1 cup water, 3 eggs. Put water and 
butter in pan. Set on stove to boil. Stir in flour. Remove from fire. 
Stir in the unbeaten eggs one by one. Beat well. Drop in buttered 
tins. Bake 20 minutes. Do not open the door till they have been in 
10 minutes. Serve with whipped cream. 
MRS. GEO. MUESSMAN, 
MRS. E. L. RHODA, 
MYRTLE SLUNAKER, 
GENEVA ANNOUSON. 


DEVIL CAKE 
1 egg, % cup sugar, % cup sweet milk, 4% cup grated unsweet- 
ened chocolate; cook until thickened and let cool. Cream 1 cup sugar 
with % cup butter; add 2 eggs beaten separately, 1% cup sweet milk, 
2 cups flour. % teaspoonful vanilla. % teaspoonful soda dissolved in 
milk; mix all thoroughly and add chocolate paste: beat well. bake in 
layers and white frost it. MRS. HERMAN SCHULZ. 


DEVIL’S FOOD 
2 cups of brown sugar, 2 eggs, % cup sweet milk, 1% cup butter, 
2 cups sifted flour. 1 teaspoon baking powder, 1 teaspoon soda, 1 cup 
grated chocolate, *%4 cup brown sugar, % cup sweet milk. Cook to 
thick cream, add 1 teaspoonful vanilla and stir into batter hot. Bake 
in two layers in a moderate oven. MRS. J. O. BAKER. 
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DEVIL’S FOOD 

%4 cup chocolate, 4% cup sugar, % cup milk, 1 egg, 2 teaspoons 
vanilla, 1 cup sugar, % cup butter, 1 egg and 1 yolk, 1 cup milk, 1 
teaspoon soda, 2 cups of flour. 

Way of Preparing—Heat the % cup milk, melt chocolate and add 
to % cup sugar and 1 egg well beaten. When milk is boiling hot add 
it and cook 5 minutes. Then remove and cool. Cream 1 cup sugar 
and 42 cup butter, add 1 egg and yolk of another and beat well. Add 
1 cup milk with soda dissolved in it, then the 2 cups flour. Last add 
vanilla and combine the two mixtures. Bake in layers. _ Use choco- 
late filling. Very good, makes a large cake. 

MRS. ROGNEY. 


DEVIL’S FOOD CAKE 
2 eggs, 1 cup of white sugar, 1 cup of brown Sugar, 1 cup of sour 
milk, % cup of grated chocolate, % cup of boiling water, butter the 
size of an egg, 1 teaspoon of soda, a little salt, flour to thicken. Pour 
hot water over chocolate to dissolve well, then stir all together. 
RS. G. F. WATERS. 


DEVIL’S FOOD 
% cup butter, 2 cups sugar, 3 eggs, % cup sour milk, 1 teaspoon 
soda, 2 cups flour, % cake Baker’s chocolate dissolved in 1 cup hot 
water. MISS ANNA BERGQUIST, Dassel, Minnesota. 


CHOCOLATE ANGEL FOOD 
Beat whites of 10 eggs until foaming then add scant teaspoon 
cream of tartar and beat until dry. Add 2 cups sugar and % cup cocoa 
sifted together several times, 1 teaspoon vanilla, 1 cup sifted flour. 
Bake in tube pan in moderate oven about an hour. Cover with choco- 
late icing. MRS. STAVRUM. 


DROPPED CURRANT WAFERS 
1 cup currants, 1 cup sugar, 1 cup butter and lard, 2 eggs, 1 cup 
sour cream, 2% cups flour, % teaspoon each soda and baking powder. 
Drop in pan and bake in a hot oven. MRS. HENRY HOYE. 


FEDERAL CAKE 
2 cups brown sugar, % cup butter, yolks of 5 eggs, % cup thick 
sour milk, 1 teaspoon soda, cloves, cinnamon and nutmeg, a little over 
2 cups flour, 1 cup raisins and nuts. 
MRS. GILBERT ROGNEY, 
MRS. RILEY TUNISON. 


SPONGE CAKE 

5 eggs, break the whites into a large bowl, beat so stiff that they 
may be inverted without falling out, add % cup granulated sugar 
and beat same length of time as it took to beat eggs stiff. In another 
bowl beat the yolks until creamy, add % cup sugar, beat same length 
of time, then put in the whites, beat again after adding the juice and 
grated rind of 1 lemon, add a scant cup of flour in the same way as 

for angel food, sifted 5 times with 1 teaspoon of baking powder. 

MRS. F. E. PRICE. 


TEA CAKE 
1 cup sugar, 1 egg, 2 tablespoons butter, 1 cup milk, 2 teaspoons 
baking powder, 1 teaspoon lemon extract, 1% cups flour, not make too 
stiff. MRS. T. CARTER. 
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CREAM CAKE : 
2 eggs, 1 cup sugar, 1 cup sweet cream, 1 teaspoon vanilla, 2 tea- 
spoons baking powder, 2 cups flour or little more. Cream the sugar 
. and eggs together then add the cream and vanilla and then the flour 
and baking powder. MRS. HATTIE STARRY. 


CHOCOLATE CAKE 

1% cups sugar, 4 eggs, % cup butter, 1 cup milk, 1 square choco- 
late dissolved in 5 tablespoons boiling water, 2 teaspoons baking pow- 
der, 2 cups flour, 1 teaspoon vanilla. Beat the eggs separate, add the 
whites the last. Bake in loaf. MRS. FRED GANGSTAD. 


| 
: VELVET CAKE 
! 1% cup butter, 114 cups pulverized sugar, whites of 4 eggs, 1 cup 
| 
| 


sweet milk, 2 cups flour, '% cup cornstarch, 1 large teaspoonful of 
baking powder, vanilla. MRS. L. GRAVBROT. 


FRUIT PINWHEELS 
Sift 1 quart flour, 1 tablespoon sugar, 42 teaspoon salt and 2 
teaspoons baking powder together, work in 2 tablespoons butter and 
mix with 1 pint milk. Roll out and spread with 1 teaspoon soft but- 
ter, 1 cup sugar and 4% cup cleaned currants. Roll the jelly cake, slice 
% inch thick, lay in buttered pan and bake 12 minutes. 
ANNA BERGQUIST. 


PORK CAKE 
13 ounces fat pork chopped fine. Pour over it 1 quart boiling 
water, let cool. 1 cup molasses, 1 tablespoon soda, 1 cup sugar, 1 
tablespoon cinnamon, 1 well-beaten egg, 1 pound raisins chopped fine, 
6 cups flour. MRS. HENRY GRINAKER, Walcott, N. D. 


APPLE SAUCE CAKE 

1 cup sugar, % cup butter, 1 cup raisins cut small, pinch salt, %4 
teaspoon cloves, 1 teaspoon cinnamon, 1 cup apple sauce, unsweetened, 
1 2 cups flour with 1 teaspoon soda sifted in it. Bake in 2 layers or a 
sheet. 

Apple frosting for apple sauce cake—Grate 1 raw apple, cover it: 
with %4 cup of sugar, then beat the white of 1 egg stiff, add at once to 
the apple and beat a long time, with a wire spoon. on 

AMANDA JOHNSON, Dassel, Minnesota. ; 


SUGAR CAKE ay 
1 cup sugar, 3 eggs, 4 cup lukewarm water, 2 teaspoons baking — 
powder, 2 cups flour. Bake in 2 layers. When cool put whipped cream 
on, MRS. HENRY GRINAKER, Walcott, N. D. 
; 


i ae 


LEOPARD CAKE f 

_% cup butter, % cup sugar, 1 cup milk, 2 cups flour, 2 teaspoons — 

baking powder, 2 eggs. Take 1 cup of the batter and pour into it~ 

melted chocolate until quite dark. Pour your cake into tins and drop 
the chocolate batter in small drops here and there over each layer. 
ANNA BERGQUIST, Dassel, Minnesota. 


SPICE CAKE 
1% eups sugar, 1 cup butter, 1 cup sour milk, 1 cup raisins, 3 
eggs, 1 teaspoon cloves, 3 teaspoons cinnamon, 1 teaspoon nutmeg, 2 — 
cups flour, 1 small teaspoon soda. Bake in 2 loaves. EF 
MRS. G. MUESSMAN. . | 


Se ee 
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BUTTERMILK CAKE 
2% cups sugar, 2% cups buttermilk, 1 tablespoon soda, 12 cup 
butter, 1 teaspoon each of cloves, nutmeg, 2 tablespoons cinnamon, 4 


cups flour, 3 teaspoons molasses, 1 cup each of raisins and currants. 
MRS. GEO. MUESSMAN. 


DELICIOUS CAKE 
% eup butter, 1 cup sugar, 2 eggs, 1 cup sweet milk, %2 teaspoon 
each of cloves, allspice and cinnamon, 42 cup chopped raisins, 4% cup 
chopped nut meats, 2 tablespoons cocoa, 2 level teaspoons baking pow- 
der, 2 cups flour, 1 teaspoon vanilla. MRS. R. D. HOLLY. 


SHADOW CAKE 
2 cups light brown sugar, % cup butter, 2 eggs, % cup water in 
which you have dissolved 6 teaspoons grated chocolate, 1 teaspoon 
cinnamon, add % cup sour milk, 2 cups flour, 1 teaspoon soda and 


vanilla. Frost with white or caramel frosting. 
MRS. R. D. HOLLY. 


COFFEE CAKE 
1 cup white sugar, 1 cup butter and lard melted, 1 cup molasses, 
2 eggs beaten, 1 cup cold coffee, 1 teaspoon cinnamon and cloves, %% 
teaspoon nutmeg, 1 teaspoon soda, 3 cups flour, 1 cup raisins, 1 cup 


~ currants. MRS. OSCAR GANGSTAD. 


FEDERAL CAKE 
2 cups brown sugar, % cup butter, yolks of 5 eggs, 1 cup thick 
sour milk, 1 teaspoon each cinnamon, cloves, nutmeg and soda, a 


little more than 2 cups flour, 1 pound raisins, 1 pound walnuts. 
MRS. J. O. DAHL. 


PRINCE OF WALES CAKE 

Light Part—%% cup butter, 1 cup sugar, 4% cup sweet milk, 2 cups 
flour, 1 teaspoon baking powder, whites of 3 eggs. 

Dark Part—14 cup butter, 1 cup sugar, 1 teaspoon soda dissolved 
in % cup buttermilk (or else sour milk, if you have not got the butter- 
milk), 2 cups flour, yolks 3 eggs and 1 whole egg, 1 tablespoon each 
of cinnamon, cloves and allspice, 1 nutmeg grated, 2 tablespoons syrup, 
1 cup raisins, cook in layers and put together with caramel frosting, 
alternating the layers. 


Caramel Frosting—2 cups sugar, % cup milk or enough to make 
the sugar melt, lump butter half size of an egg. Put on the stove and 
boil until thick. Take off, flavor with vanilla and beat until nearly 
cold, then spread on the cake. MRS. J. PATSWALD. 


BRIDE’S CAKE 

1 cup sugar, % cup butter, 1 cup thin sour cream, 3 eggs less 2 
of the yolks, 1 level teaspoon of soda, grated rind of % orange, grated 
rind of % lemon, 2 cups flour, 1 cup nut meat, 1 cup dates, 1 teaspoon 
vanilla or almond flavoring. Bake in square cake tins. 

Filling—% orange rind grated, 3 tablespoonfuls of orange juice, 
yolks of 2 eggs well beaten. Add powdered sugar to thicken. Do 
not cook. MRS. KINGSBURY. 


TIP-TOP CAKE 
Cream 1% cups sugar, 2 eggs, 1 tablespoon butter, 1 cup milk, 
2%2 cups flour, 2 teaspoons baking powder, 1 teaspoon flavoring. _ Bake 
ina quick oven. MRS. R. LaMAR. 
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FRUIT CAKE 
1% cupfuls brown sugar, % cup each molasses and syrup, 3 eggs, 
1 cup butter, 1 pound each of raisins, dates, figs and walnuts, % pound ~ 
each of currants and citron, 1 teaspoonful each of cloves, cinnamon — 
and nutmeg, 1 teaspoonful soda dissolved in 1 pint buttermilk. Dredge — 
the chopped fruit in 4 cupfuls flour. Stir well and bake for 2 hours 
in a moderate oven. MRS. SOFUS JACOBSEN. 


ad LAYER CAKE 
2 tablespoons butter, 1% cups sugar, 4 ergs, 1 cup sweet milk, 
144 teaspoon vanilla extract, 2 level teaspoons baking powder. 2 cups 
flour. Chocolate or lemon frosting. MRS. WM. REITER. . 


SPONGE CAKE : 

1%4 cups granulated sugar, 1% cups flour, 2 teaspoons baking ~ 
powder, 4 eggs, 4 tablespoons boiling water, a pinch of salt. Cream ~ 
yolks and sugar, add whites of eggs, flour and baking powder, then 
water and beat thoroughly. Bake in two layers. 

Filling—Grated rind and juice of 1 lemon, 1 egg and sugar to 
spread. ANNA BERGQUIST. 


ROLL JELL CAKE 
3 eggs, 1 cup sugar, 10 teaspoons cold water, 1%4 teaspoons bak- 
ing powder, 1 cup flour. MRS. JOHNNIE PURVES. 


DROP MOLASSES CAKES 
1 cup butter and lard mixed, 1 cup sugar, 1 cup of molasses, 1 
cup buttermilk, 2 eggs, 2 teaspoons cinnamon, 1 teaspoon soda, 1 tea- — 
spoon baking powder mixed with 4 cups flour. This batter can be set 
in cellar and some be baked fresh each day. It will keep for a week in 
cold weather. MRS. E. E. WHEELER. . 


FEATHER CAKE 4 
% cup sugar, 2 tablespoons butter melted, 1 egg, % cup sweet 
milk, 2 teaspoons baking powder, 1 teaspoon vanilla, 1% cups flour. 
MRS. JOHNNIE PURVES. 


“oe WHITE CAKE . ae 
“Y, cup butter, 1 cup milk, whites of 4 eggs or 2 whole ones, 3_ 
cups flour, 144 cups sugar, 3 level teaspoons baking powder, 1 level - 
teaspoon salt. MRS. R. LaMAR. a 


COLD WATER CAKE =e 

%4 cup butter, 1 cup sugar, 2144 cups flour, 1 cup cold water, 3 — 
eggs, % teaspoon salt, 214 level teaspoons baking powder. 
MRS. R. LaMAR. 


JELLY ROLL - 

1 cup sugar, 3 eggs, well beaten, 1 cup flour, 1 teaspoon baking — 
powder, % cup boiling water, % teaspoon extract, pinch salt. When 
done spread with jelly and roll quickly. j a 
AMANDA JOHNSON, Dassel, Minnesota. i 


‘ VELVET LUNCH CAKE : 

v2 cup butter, 1 cup sugar, 1 cup sour milk, 2 cups flour, 1 cup 

nut meats, 1 teaspoon soda, 1 egg, 1 cooking spoon molasses, 1 tea- 
Spoon cinnamon, 4 teaspoon cloves, 1 teaspoon nutmeg. e 
MISS LOUCILLE PURVE. 
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BAKING POWDER COFFEE CAKE 

, 2 heaping teaspoons baking powder, 1 pinch salt, 
42 cup sugar, sift this four times, the oftener this is sifted the better 
the cake will be. Then work 1% ‘cup butter with this till thoroughly 
mixed, add the grated rind of one lemon, beat 2 eggs and 1 cup 
skimmed milk together, mix all well, put batter 1 inch thick in but- 
tered pan, sprinkle with cinnamon, sugar and chopped almonds. Bake 
20 minutes. MRS. E. E, WHEELER. 


NUT CAKE 
1 cup sugar, %4 cup butter, 2 eggs, % cup milk, 1% cups flour, 2 
scant teaspoons baking powder, 1 cup chopped walnuts. Cream but- 
ter and sugar, add beaten yolks, sift flour and baking powder and add 
alternating with the milk, add nuts and vanilla. Beat egg whites 
to stiff froth and fold in at last. Turn into buttered cake tin and ~ 
bake in moderate oven. MRS. D. LOHN. 


SPICE CAKE 
Take 2 cups brown sugar, % cup lard or butter, 114 cups butter- 
milk, 2 eggs, 1 big teaspoon soda, 1 teaspoon each of cinnamon, nut- 
meg and % of cloves and 1 cup of raisins. Dissolve the soda in the 
milk and 3 cups of flour. ;‘ MRS. IVA BARLEY. 


JELLY ROLL 
1 cup sugar, 4 eggs, beaten real light, 4 tablespoons cold water, 
1 teaspoon baking powder, 1% cups sifted flour and extract. Spread 
with jelly while hot and roll. MRS. E. G. CHENEY. 


GINGER LAYER CAKE 
1 cup sugar, % cup butter, 1 cup syrup, 1 teaspoon each of cinna- 
mon, ginger, allspice and cloves. Add 1 cup boiling water into which 
has been stirred, 1% teaspoons soda, 214 cups flour or more, and last, 
add 2 eggs. Put icing between layers and on top. 
MRS. ANNA SCOTT. 


CREAM CAKE 
Beat 2 eggs in a cup, fill up with rich sweet cream, add a small 
pinch of salt, pour into a mixing bowl and add % cup of sugar, 1 cup 
flour and 1% teaspoon baking powder. Add flavoring. Bake either in 
loaf or two layers in real hot oven. Spread with whipped cream. 
MRS. J. W. ANDERSON. 


LOAF CAKE 
1 cup sugar, 1 egg, 1 cup milk, 8 tablespoons melted butter, 2 tea- 
spoons baking powder, 2 cups flour. Put whipped cream over top 
of it. MRS. GEO. MUESSMAN. 


MARBLE CAKE 

White Part—1 cup white sugar, whites 4 eggs, % cup butter, 1 
cup sweet milk, 2 teaspoons baking powder, 1 teaspoon lemon or van- 
illa and 2% cups sifted flour. 

Dark Part—1i cup brown sugar, yolks 4 eggs, % cup molasses, % 
cup butter, % cup sour milk, 1 teaspoon ground cloves. mace, cinna- 
mon, grated nutmeg, 1 teaspoon soda dissolved in a little milk and 
added after part of the flour is stirred in, 1% cups sifted flour. Drop 
' spoonful of the light then the dark, alternately into a well-buttered 
sake pan. MRS. HERMAN SCHULZ. 
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JELLY ROLL a 
1 cup sugar, 4 eggs, 1 cup flour, 1 teaspoonful baking powder, 
Beat well together. Bake in large shallow pan, spread with jelly and 
roll while warm. MRS. HERMAN SCHULZ. 


JOHNNY CAKE | 
2 cups corn meal, % cup flour, 1 egg, 2 teaspoons baking powder, : 
114 cups sweet milk. MRS. J. S. GEISER. 
MASH POTATO CAKE | 

2 cups sugar, % cup butter, 1 cup mash potatoes, 4 eggs, % cup > 
milk, 2 cups flour, 2 teaspoons baking powder, % cup chocolate, 1 
cup walnuts. MRS. O. B. McCABE. 


JELLY ROLL 

Beat 2 eggs well, add 1 cup sugar, a pinch salt, flavoring to suit, — 

1 cup flour, 1 teaspoon baking powder sifted together. Beat well 
then add 1% cup boiling water. Bake at once, then roll. 

MRS. O. B. McCABE. 


APPLE SAUCE CAKE . 
1 egg well beaten, 1 cup granulated sugar, 1% cups sweetened 
apple sauce, % cup lard (scant), 1 teaspoon each cinnamon, cloves and 
nutmeg, 114 teaspoons soda dissolved in apple sauce, 1 cup of seedless 
raisins, 2 cups flour. Beat well and bake in moderate oven. 
MRS. O. B. McCABE. 


HIMMELSTORTE 
% pound butter, beaten to a cream, 4 pound powdered sugar, 
yolks of 3 eggs, 42 pound flour. 1 teaspoon baking powder, then beat | 
the whites of 3 eggs and add 4 pound of chopped almond meats with 
a little cinnamon and 6 ounces of powdered sugar. Put this on the 
layers and bake and put together with whipped cream and eat. 
MRS. R. D. HOLLY. 
WHITE CAKE ‘ 
2 cups sugar, 1 cup butter and lard, 1 cup milk, white 4 eggs, 2 
teaspoons baking powder, 2 cups flour, flavor to suit taste. eo 
. MRS. O. B. McCABE. 


PORK CAKE | 

1 cup salt pork chopped fine, 1 cup boiling water poured on fat, 

1 cup sugar, 1 cup molasses, 1 cup raisins, 4% cups flour, 1 teaspoon 
soda, cinnamon and cloves. PEARL ASTROPE. 


MOCK DEVIL’S FOOD CAKE ee 

Yolk of egg, 1 cup sweet milk and 2 tablespoons of chocolate, set 
these on the stove and cook until creamy then take from the stove — 
and add cupful sugar and heaping tablespoon of butter. Dissolve 1 
small teaspoon soda in a tablespoon hot water and stir in the mixture. 
then add 1% cups flour and a pinch salt. Beat the white of 1 egg 
and put in last. Beat a few minutes and bake in a quick oven. 
MRS. 0. B. McCABE. 


TWIN MOUNTAIN ROLL 

% cup butter, 4 cup sugar, rub together, 14 teaspoon salt, 2 
beaten eggs, % cup milk, 3 teaspoons baking powder, 2 cups flour. Use 
glutin roll pans, heat them, drop batter in hot pans and bake 19 
minutes. MRS. CLAUDE STULLER. © 
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SOUR CREAM CAKE 
1 cup sugar, butter size of a walnut, 2 eggs, the white of 1 to 
frost it with, 1 cup sour cream, % teaspoon soda, 1% cups flour. 
MRS. BESSIE HAMMOND. 


DARK LAYER CAKE 
4 eggs (leaving out whites of 2 for filling), 2 cups dark brown 
sugar, % cup butter, % cup sour milk, 2 cups flour, 2 teaspoons cin- 
namon, 1 teaspoon cloves, 44 teaspoon salt, 1 teaspoon soda. Cream 
butter and sugar, add eggs well beaten, seasoning, milk, flour and 
soda last of all. Bake in layers. 
Filling—1 cup white sugar, %4 cup water, boil until it threads then 
pour over the beaten whites of the eggs. Add any or all of the fol- 
lowing fruits: % cup raisins, % cup walnuts chopped, 4% pound figs 
chopped, 4 tablespoons citron chopped, 1 teaspoon orange extract. 
MRS. GEO. DONALDSON. 


MOONSHINE CAKE 

1 cup butter, 2 cups sugar, 1 cup milk, % teaspoon orange ex- 
tract, 4 cups Swansdown cake flour, 2 heaping teaspoons baking pow- 
der, whites of 8 eggs. Cream butter and sugar verv light, sift flour 
with baking powder three times; put it back into the sifter for the 
final sifting into the cake, add alternately with the milk; add flavoring; 
cut and fold in the whites of eggs very gently. Bake in square, shal- 
low pans in a quick oven about 20 minutes. Use any desired icing. Be- 
fore icing is quite hard, mark with knife in squares. Half of an Eng- 
lish Walnut placed in each square before icing hardens. Is very nice. 

MRS. A. RHODA. 


FRUIT CAKE 
1 cup sugar, % cup butter, 1 cup sour milk, 1 cup raisins. 2 cups 
flour, 2 eggs, 2 teaspoons baking powder, 1 teasnoon each of spires, all 
kinds, and nutmeg. MRS. C. TUNISON. 


CREAM CAKE 
1% cups sugar, butter size of an egg, 2 eggs, 1 cup sweet milk, 
2 cups flour, 2 teaspoons baking powder, 1 teaspoon vanilla. Bake in 
layers and ice with cream icing. 
MRS. ELLA WILLIAMS, Froid, Montana. 


MARBLE CAKE 

White Part—1 cup white sugar, % cup butter, % cup sweet milk, 
4 eggs (whites only), 1 teaspoon vanilla or lemon, 214 cups sifted 
flour with 2 teaspoons baking powder. 

Dark Part—Yolks 4 eggs, 1 cup brown sugar, 1 cup sour milk,” 
% cup molasses, % cup butter, 1 cup chopped raisins. 1 teaspoon each 
of cinnamon, cloves and mace, 1 nutmeg, 2 cups sifted flour, 1 tea- 
spoon soda dissolved in boiling water. Put in pan alternatelv. 

MRS. GEO. MUESSMAN. 


NEW YEAR’S MARBLE CAKE 

White Part—Whites 4 eggs, 1 cup sugar, % cup butter. % cup 
ring milk, 2 teaspoons baking powder, 2% cups flour, extract to suit 

ste. 

Dark Part—Yolks 4 eggs, 1 cup sugar, % cup molasses, % cup 
butter, % cup sour milk, 1 teaspoon soda dissolved in milk, 1 teaspoon 
cloves, and 1 of cinnamon, 1% cups flour. Bake in loaf—first a spoon 
7 white and then one of dark. MRS. RILEY TUNISON. 
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BROWN LAYER CAKE 
2 cups buttermilk, % cup sugar, small cup molasses, % cup lard, ; 
1% teaspoons soda, % teaspoon ginger and priors until quite 
iff. Bake in two layers with whipped cream for filling. 
gon noite MRS. HENRY GINAKER. 


ALMOND CAKE ; 

2 cups sifted flour, 4 teaspoons baking da Sg butter, i 

1 ar, whites of 4 eggs, flavoring, 42 cup sweet milk. 
oe MRS. HETRICK. j 


DEVIL’S FOOD CAKE | 

1 cup sugar, % cup butter, 1 teaspoon soda, 2 eggs, % cup rich © 
buttermilk with 2 cups flour. Cream together sugar and butter, then | 
beat in the eggs well, adding buttermilk, soda and flour. Partly cook — 
the following filling and add after cooling: 

1 egg yolk, % cup grated chocolate, 2 tablespoons sugar, 2 table- 
spoons sweet milk. : 

Icing for Devil’s Food—1 cup sugar, % cup water. Boil until — 
spins a thread readily when dropped from a spoon. Have ready 2. 
egg whites into which has been added 1 teaspoon cold water then 
beat very stiff and flaky. Beat into the syrup while boiling hot, add 1 
teaspoon extract and beat well with egg beater until ready for cake. 

MRS. BERNHARDT JACOBSEN. 


ANGEL FOOD st 
1% cups sifted granulated sugar, 1 cup Swansdown cake flour, 
(sifted before measuring), 1 cup egg whites (before beating), 1 tea- 
spoon cream tartar,.1 teaspoon vanilla or % teaspoon almond extract. — 
After measuring sugar and flour, sift together 3 or 4 times with % the © 
cream tartar. Beat egg whites until foamy, then add rest of cream 
tartar and beat until stiff. Fold in flour and sugar carefully and add — 
flavoring, pour into an ungreased tubed cake tin. Bake in slow oven 40 — 
to 50 minutes. Will do no harm to open oven door for two or three 
minutes any time cake is baking too fast. d 


MRS. JOHN HERMANSEN. 


FRUIT CAKE 21 

2 cups sugar, 1 cup shortening, pinch salt, 2 or 3 eggs. scant 1% 

cup molasses, cinnamon, cloves, 1 teaspoon, juice of % lemon or | 

orange, or scant teaspoon flavoring. 1 teaspoon soda, 1 cup sour milk, | 

3 cups flour, 3 tablespoons cocoa sifted in flour. 1 cup or more floured — 
raisins. MRS. T. B. TASA. 


CARAMEL CAKE w 

%2 cup sugar, % cup butter, 2 eggs, 2 cups flour, % cup milk, 2 
teaspoons baking powder. ri 
Custard—15 cup chocolate. % cup milk. % cup sugar. yolks 3 


eggs (reserve the whites for the cake). Flavor with vanilla after 
custard is made. * 


cask 


aro a 


ai 
7 


Beat butter to cream, add sugar and beat thoroughlv; add the > 
yolks of the eggs. 1 at a time; mix thoroughly, then add the pis | 
then the custard (which has been set away to cool). Take 2 cups — 
flour and sift. a full measuring. Put the baking powder in the flour. — 
Lastly, add the beaten whites of the 3 eggs. Either a white or rd 


chocolate icing can be used. Chocolate is preferred. 
MRS. R. L. HETRICK. 
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LOAF CAKE 
2 eggs, 1% cups sugar, 2 cups sweet cream, 3 cups flour, 1 tea- 
spoon vanilla. MRS. L. ERDAHL. 


DEVIL’S FOOD CAKE 
1%2 cups sugar, % cup butter, shave % cup chocolate and pour 
5 tablespoons boiling on 3 eggs beaten separately, 1 teaspoon vanilla, 
42 cup sweet milk, 1% cups flour and 2 level teaspoons baking powder. 
MRS. T. B. TASA. 


DEVIL’S FOOD 
1 cup brown sugar, 1 cup grated chocolate and 1 cup sweet milk. 
Boil mixture a few minutes. Meanwhile mix 1 cup sugar, % cup but- 
ter, 2 eggs, then add boiled mixture and 1 teaspoon vanilla, % cup 
sour milk, 1 teaspoon soda and 2 cups flour. 
MRS. C. W. DWYER. 


JELLY ROLL 
6 eggs, 112 cups each sugar and flour, 1 tablespoon baking pow- 
der, 1 teaspoon vanilla. Beat sugar and eggs together till light, add 
flour and baking powder, beat. Add flavor. Bake in large sheet. 
Spread with jelly. Roll while hot. MRS. J. P. MILLER. 


CREAM CAKE 
Beat together 1 cup sugar, 2 eggs, then add 1 cup sweet cream, 
1% cups flour and’3 teaspoons baking powder. Stir all together and 
bake in a rather brisk oven. MISS MURIEL PATSWALD. 


BURNT SUGAR CAKE 

Burnt Part—% cup sugar burned black, then add % cup boiling 
water and let boil until thick as molasses. 

Cake Part—%2 cup butter creamed, 1% cups sugar added grad- 
ually, 2 eggs (yolks), 1 cup warm water, 2 cups flour. Beat 5 min- 
utes and add burnt sugar, 1 teaspoon vanilla, 12 cup flour, 2 teaspoons 
baking powder and beaten whites of 2 eggs. 

RESSIE COOKSON. 


APPLE SAUCE CAKE 
1% cups sugar, 1 cup apple sauce, %4 cup lard or butter, 1 cup 
raisins and nuts, 2% cups flour, 1 teaspoon soda. Mix in nearly % 
cup warm water; cinnamen and spice to taste. 
RESSIE COOKSON. 


CAKE 
.2 cups brown sugar, 1 cup butter, 3 eggs, 1 teaspoon cinnamon, » 
1 teaspoon soda in a little hot water, 3 cups flour, 1 cup nuts, 1 cup 
raisins. MRS. HARRY LEE. 


DEVIL’S FOOD CAKE 
% cup butter, 1% cups medium brown sugar, % cup chocolate 
dissolved in % cup hot water, yolks 2 eggs well beaten, % cup sour 
milk, 1 teaspoon soda, 2 cups flour, whites 2 eggs, well beaten, vanilla. 
MRS. EMMA BAKER. 


DEVIL’S FOOD CAKE 
1% cups sugar, % cup butter, 3 eggs well beaten, 1% cup sour 
milk, 1 teaspoon soda, 14 cup grated chocolate, fill cup with boiling 
water, put outside to cool, 2 cups flour, 1 teaspoon baking powder, 1 
teaspoon vanilla. Bake in a slow oven. MRS. A. J. OLSON. 
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QUICK COFFEE CAKE FOR BREAKFAST 
Sift together 2 cupfuls flour, % cupful sugar, 3 level teaspoons 
baking powder, %2 teaspoon salt, % teaspoon ground cinnamon. Mix — 
this into a soft dough with 4 tablespoons melted butter, a well beaten — 
egg and % cup sweet milk. Spread in a shallow pan and sprinkle 


i ith nd cinnaraon. Bake quick and serve. 
thickly with sugar a and a 


EGGLESS SPICE CAKE ; . : 
Cream a tablespoon of butter or lard with 1 cup light brown 
sugar, add 1 cup buttermilk or sour milk, a teaspoon soda, 2 heaping 


teaspoons cocoa, a pinch salt and 2 cups flour, flavor with spices or 
waste: c MRS. L. ERDAHL. 


DEVIL’S FOOD CAKE 
2 cups brown sugar, % cup sour milk, 3 cups flour, % teaspoon — 
salt, 1 teaspoon soda, % cup boiling water, 4% cup chocolate. : 
MRS. O. E. DAHLY. 


DEVIL’S FOOD CAKE 
14 cup butter, or heaping tablespoonful, 1 cup sugar, 1 egg, wy 
cup sour milk, 1 teaspoon soda put in the sour milk, 2 squares choco- — 
late grated put in % cup boiling water, vanilla, 14 cups flour. 
MRS. J. PATSWALD. 


1 
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DEVIL’S FOOD CAKE ' 

2 cups brown sugar, '% cup butter, 2 eggs, % cup sour milk, 2— 

cups flour, %% cake chocolate dissolved in % cup boiling water, 1 tea-_ 
spoon soda dissolved in hot water. CATHERINE COOKSON. 


SOUR CREAM CAKE 
1 cup brown sugar, 2 eggs, 1 cup sour cream, 1% cups flour, 2_ 
teaspoons soda dissolved in water. MRS. OLE TABIASON. — 


CAKE WITHOUT BUTTER OR EGGS 

Cream together 1 cup sugar and % cup lard, then add slowly 1 
cup buttermilk, stirring thoroughly. Sift together 3 or 4 times—2 cups 
flour, 1 teaspoon cinnamon, 1 teaspoon nutmeg, 1% teaspoon cloves, — 
1 teaspoon soda, a little salt, and last stir in 1 cup seeded raisins. 
MRS. 0. C. MAHUGH. 


FINE CAKE 
__1 cup white sugar, % cup butter, whites 4 eggs, % cup sweet 
, milk, 2 cups flour, 2 teaspoons baking powder. flavor with vanilla, 
MRS. J. PATSWALD. 


POTATO PUFFS 2? 
1 cup cold mashed potatoes. 1 cup flour, 1 egg, 1 teaspoon baking | 
powder, mix thoroughly and roll out a finger’s length and thickness, 
fry in hot lard same as doughnuts. Serve with syrup. A 
RESSIE COOKSON. ‘ 

POTATO CAKE &: 

%4 cups butter, two cups sugar, 2 cups flour, cup mashed potatoes, — 

cup sweet milk, 4 eggs, 3 tablespoons chocolate melted, cup chopped 
nuts, 2 teaspoons baking powder and a teaspoon each of cloves and 
allspice. Bake in 2 medium sized cake tins in a moderate oven. Cover 
when cold with a boiled icing. MRS. W. C. ADAMS. | 
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ALBERT LEA CAKE 
1 cup sugar, 1 cup butter, 2 eggs, % cup sweet milk, %4 teaspoon 
soda, 1 cup walnuts and 1 cup raisins put through grinder, 1 teaspoon 
vanilla, 2 cups flour (not sure about flour). MRS. J. O. DAHL. 


SOUR CREAM SPONGE CAKE 
In a cup put 1 egg and the yolk of another (save the white for 
frosting), fill the cup with sour cream, % teaspoon soda dissolved in 
water, beat well then add a cup sugar, 1% cups flour, lemon extract. 
Bake in shallow pan. Boiled icing for top. I have used this recipe 
for a rolled jell cake and found it satisfactory. 
; MRS. W. C. ADAMS. 


JOHNNY CAKE—Very Good 
% cup sugar, % cup butter, 2 eggs, 1 cup sweet milk, % cup 
corn meal, 2 cups flour, 2 heaping teaspoons*baking powder, pinch salt. 
CATHERINE COOKSON. 


PLAIN CAKE 
Cream 1 cup sugar with 1 heaping tablespoon butter, add 1 well- 
beaten egg, % cupful milk, 1% cup flour sifted with 2 level teaspoons 
baking powder and a pinch salt, and one teaspoon vanilla extract. 
Beat well and bake in a loaf or in a square pan in a hot oven. 
MRS. G. W. SWANSON. 


FRUIT CAKE 
8 eggs, 1 cup molasses, 2 cups brown sugar, 1 pound butter, 2 
pounds raisins, 2 pounds currants, 1 pound nutmeats, 1 teaspoon each 
of cinnamon, nutmeg, cloves and allspice, 1% cups buttermilk, 114 
cups cream, 3 teaspoons soda, flour enough to make stiff enough to 
drop from spoon. MRS. RYDER 


FLUFFY CAKE 
1 cup sugar, % cup butter, scant cup milk, 2 eggs lightly beaten, 
1% cups flour, 1% teaspoons baking powder. Bake in 2 layers, put 
white frosting between. MRS. O. C. MAHUGH. 


WHIP CREAM CAKE 
Break 2 eggs in cup and fill with thin sour cream, 1 scant cup 
sugar, 142 cups flour, % teaspoon soda, a pinch salt. Sift flour, sugar, 
soda and salt together. 
Filling—*2 cup sweet cream when half beaten add % cup sugar, 
a few drops vanilla and finish beating. MRS. A. RYDER. 


SPICE CAKE 
% cup butter, 1 cup sugar, 2 cups sifted flour, % teaspoon nut- 
meg, 2 teaspoons baking powder, % teaspoon cinnamon, % teaspoon 
salt, % cup milk, yolks 4 eggs or 2 whole eggs. Cream butter and 
sugar and add eggs, sift together three times, flour, baking powder, 
spices and salt. MRS. A. RYDER. 


WHITE FRUIT CAKE 
2 cups powdered sugar, 1 cup butter, 1 cup sweet milk, whites 
5 eggs, 1 grated cocoanut, 1 pound almonds, blanched and ground on 
a meat chopper fine, % pound citron, 3% cups flour, 2 heaping tea- 
spoons baking powder. Flour the citron, cocoanut and almonds with 
extra flour, bake 142 hours in a moderate oven. 
CATHERINE COOKSON. 
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COFFEE ee ao 
1% cups sugar, 1 cup butter or lard, 2 eggs, ablespoons mo- © 
inental a raisins, 1 cup bread sponge, 1 cup strong coffee, 1% tea- 
spoons soda, all kinds spices, flour to mix not too stiff. Add a little 
lemon juice if desired. MRS. EMMA BAKER. 


LADY BALTIMORE CAKE | 

1 cup butter, 2 cups granulated sugar, 1 cup milk, 1 teaspoon | 
rose water, 342 cups flour, 2 level teaspoons baking powder, whites 6 
eggs. Cream the sugar and butter, add rose water, then the milk, Sift 
flour and baking powder 8 times, add to the mixture, then fold in the © 
whites of the eggs (previously beaten) and bake in 3 layers, and put 
together with the following frosting: ee 

Filling for above Cake—3 cups sugar, 1 cup chopped raisins, 1 — 
cup boiling water, 1 cup chopped nut meats, whites of 3 eggs, 5 figs 
cut in thin slices. Boil the sugar and water until it spins a hair, add to : 
the beaten whites of the eggs and beat continually until cool. Add | 
the fruit and nuts and spread between the layers, also on top. The — 
yolks of the eggs can be utilized by making salad or mayonnaise ~ 
dressing. MRS. W. C. ADAMS. 


MOTHER’S CAKE | 
14 cup sugar,% cup molasses, % cup cold coffee, 4% cup raisins, — 
2 tablespoons butter or lard, 1 teaspoon soda, 1 teaspoon allspice, 
Cream molasses, sugar, lard. Add spice, soda, raisins and coffee, stir — 
enough flour to make like good thick cake batter. Bake in moderate 
oven. _ MRS. ALMA PRICE. 


NUT CAKE ee 

% cup butter, 1% sups sugar, 3 eggs, 3 cups flour, 142 teaspoons _ 
baking powder, 1 cup milk, 1 cup any meats of any nuts preferred. — 
Rub the butter and sugar to a light white cream; add eggs (beaten — 
a little), then flour sifted with the powder, mix with the milk and — 
nuts into a rather firm batter. MRS. H. O. PEILE. “a 


SCRIPTURE CAKE eo 

_ 4 cups I Kings 4:22, 1 cup Judges 5:25 (last clause), 2 cups Jere- — 
miah 6:20 (dark brown), 2 cups I Samuel 30:12, 2 cups Nahum 3:12, 2 — 
cups Numbers 17:8, chopped; 1 cup Judges 4:19 (last clause), a pinch © 
of Leviticus 2:13, 3 teaspoons Amos 4:5, 4 teaspoons Job 6:6 (well — 
beaten). Season with II Chronicles 9:9 (mixed). This makes a fine ] 
large fruit cake. ANNA BERGQUIST, Dassel, Minnesota. ¥ 


WHITE CAKE oes 
1% cups sugar, % cup butter, 1 cup sweet milk, 3 heaping tea- 


spoons baking powder. A little more than 3 cups sifted Swansdown. { 
Whites of 6 eggs stiffly beaten and added last thing. Flavor with — 


lemon. MRS. BUTLER. 
. PRINCE OF WALES CAKE “ 

__ White Part—Take 1 cup white sugar, % cup butter, % cup sweet 
milk, 2 cups flour, whites 4 eggs and 1 teaspoon baking powder. ed 


Dark Part—Take 1 cup brown sugar, % cup molasses, % | 
butter, % cup milk, 2 cups flour, yolks 3 eggs, 1 teaspoon soda dis- 
solved in the milk, 1 teaspoon each of spices liked, 1 pound raisins, and — 
%4 pound citron. A small amount of black pepper improves it. Bake 
in layers and put together with icing. a 
MRS. A. HARBO, Froid, Montana. a 
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DEVIL’S FOOD 

Ye cup sour milk, 1 cup sugar, 2 eggs, % cup butter, 1 teaspoon 
soda, 1% cups flour, % teaspoon salt. 

Chocolate Mixture—*2 scant cup chocolate, % cup sweet milk, 
yolk, 1 egg, 2 tablespoons sugar. Cook until thick, cool and add 1 
tablespoon vanilla. Put chocolate mixture in with white and bake 30 
minutes. MRS. BUTLER. 


FRUIT CAKE 

8 cups brown sugar, 1% cups butter, 6 eggs, 1% cups sour cream 
or sour milk, if only milk is used, use little more butter, 2 teaspoons 
soda, % pound currants, % pound raisins, 4% pound citron, % tea- 
spoon nutmeg, flour enough to make a stiff batter. Sample by placing 
a spoonful of dough on a tin in the oven to be sure of the right amount 
of flour to be used. It is best to boil the raisins a few minutes and 
drain and dredge with a little flour before putting in the dough. This 
makes a large cake. MRS. A. J. OLSON. 


DROP CAKES 
1 cup brown sugar, % cup melted butter, 2 eggs, % cup sour 
milk, 42 teaspoon soda, 2 cups flour, 2 squares melted chocolate, 1 
cup nuts. Or substitute 1 cup sour cream for butter and milk. 
MRS. L. A. BROWN. 


DEVIL’S FOOD 
1 cup butter, 2 cups sugar, 5 eggs, 1 cup sour milk, 2% cups 
flour, 1 teaspoon soda, 1 cup grated chocolate. 
MRS. JOHN BRUDIE. 


RIBBON CAKE 

Take 1% cups of granulated sugar, or 2 cups soft white, and % 
cup butter and lard, beat well, then mix in 1 cup sweet milk, followed 
by 3 cups flour, sifted with 4 even teaspoons baking powder. Beat 
all together, then add the beaten whites of 4 eggs, and mix in after 
the other ingredients are all mixed. Take out 5 large spoonfuls of 
batter and put in separate dishes, and put the rest in a long flat pan 
well greased and sprinkled with flour. For the red part, melt a table- 
spoon red sugar on the stove in very little water; for the salmon, take 
a little melted red sugar in one dish of dough and put part of the 
yolk of an egg with it. Mix well. For yellow, take yolk of 1 egg and 
mix in 1 part. For spiced part, mix in cloves, nutmeg and cinnamon. 
For remaining part, put a heaping teaspoon cocoa on the stove to melt 
in a little water, just enough so it will not burn. Mix thoroughly. To 
each colored part, except the spiced, add a little more flour. I put red 
in the center lengthwise on top of the white batter. Next beside the 
red I put spiced and chocolate lengthwise. On the other side of spiced 
and chocolate, I put yellow and salmon. Then put in oven and bake. 
When baked, cover top with icing. This cake is nicest cut in slices 
crosswise. RESSIE COOKSON. 


WALNUT MAPLE CAKE 

% cup butter, 2 eggs, 144 cups flour, 1 teaspoon vanilla, 1 cup 
chopped walnut meats, 1 cup brown sugar, % cup milk, 2 teaspoons 
baking powder, 4 teaspoons salt. Cream sugar and butter; add yolks 
of eggs and milk. Then add flour sifted twice putting baking pow- 
der in second sifter. Add vanilla, salt, and walnuts. Lastly whites of 
eggs beaten until stiff. Bake in angel cake pan 45 minutes. Cover 
with white mountain cream. MRS. SIDNEY L. BEERS. 
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ROLL JELLY ace ys - 
8 eggs well beaten, 1 cup sugar, 1 cup flour, easpoon baking 
Ri Big tablespoon thin cream. Beat all together and add 3 table- 
spoons boiling hot water. Bake in a hot oven about fifteen minutes. 
Loosen edges, turn on a cloth upside down, spread with nice jelly and © 
roll carefully. LUCIE, BLOWERS. . 
WHITE CAKE in ae 
1% cups sugar, % cup butter, 3 eggs, 1 cup sweet milk, 27% cups 
flour, 2 teaspoons baking powder. MRS. JOHN BRUDIE. 


DEVIL’S CAKE . 

1 egg, % cup sugar, % cup sweet milk, % cup grated chocolate. 
Cook until thickened and let cool. Cream 1 cup sugar with % cup 
putter. Add 2 beaten eggs beaten separately, 4% cup sweet milk, 2 
cups flour, % teaspoon vanilla, 4% teaspoon soda in milk. Mix all 
thoroughly and add chocolate paste. Beat well. Bake in layers and 
white frost it. ELIZABETH SORENSEN. 


COCOA CAKE . 

1% cup butter, 142 cup sugar, % cup cocoa, % cup sour milk, 4 

cup boiling water, 1 teaspoon soda, 3 eggs, 1 teaspoon vanilla, 2 cups — 
flour. Cream sugar and butter. Add yolks of eggs and beat again. 
Dissolve cocoa in boiling water dissclve soda in sour milk. Stir in — 
two cups sifted flour. Beat well. Add vanilla and fold in beaten 
whites of eggs. Bake in buttered layer cake pans in a moderate oven 
for twenty minutes. LUCIE BLOWERS. 


TEA CAKE 

1 cup flour, 1 teaspoon baking powder, pinch of salt, 4% cup butter, — 
chop together well; add 3 tablespoons sugar, 1 egg beaten well, % 
cup milk. Mix. Place in a tin, sprinkle with butter bread crumbs, — 
cinnamon and sugar. Bake in quick oven. 


MRS. E. STRANDLUND. 


FRUIT CAKE 
5 eggs, 12 pound butter, 1% cups sugar, ™%4 pound citron, % 
pound orange peel, 1 teaspoon cloves, nutmeg, allspice, cinnamon, 1 — 
tablespoon vanilla, 1 tablespoon salt, % pound flour, 4% teaspoon soda, — 
walnuts, almonds, Brazil nuts, whole cherries. Bake slowly 134 hours. — 
MRS. : 


RS. 0. M. McCABE. 


MAPELINE DATE CAKE ee 
1 cup stoned, chopped dates, 1 cup sugar, % teaspoon soda, 1 cup ; 
nut meats, 3 teaspoons baking powder, 1 egg, 1% cups flour, 1 tea- 
spoon mapeline. Sprinkle soda over dates, add one cup boiling water — 
and let cool. _Cream butter, sugar and mapeline and mix. dd egg > 
beaten with pinch of salt. Add flour sifted with baking powder. A ‘ 


nuts. Mix thoroughly and bake in a moderate oven. 
LOUISE SORENSEN. | 
APPLE SAUCE CAKE 


(Without Eggs, Milk or Water.) of] 
; Cream together 1 cup sugar, % cup shortening, 1 salt spoon salt, 
72 teaspoon cloves, 1 teaspoon cinnamon, little nutmeg, 1 cup raisins. 
Dissolve 1 teaspoon soda in a bit of warm water, then stir it into a 
cup of sour apple sauce, let foam good. Add 1% cup sifted flour. 
Bake in loaf tin 45 minutes. MRS. J. M. OSTBY. 


4 40 


PLAIN OR NUT CAKE (No Eggs) 

Cream %4 cup butter, % cup sugar, add % cup sour milk with 
scant % cup flour sifted with % teaspoon cinnamon, and %4 each 
nutmeg and cloves. By way of variation add either 1 cup seeded and 
chopped raisins or nut meats cut fine, or both. 

MRS. CARL SWANSAN. 


GOOD SPICE CAKE 
1 cup sugar, % cup butter, 1 egg, 1 teaspoon cinnamon, 1 tea- 
spoon cloves, 1 cup sour milk, 1 tablespoon black molasses, 1 teaspoon 
soda, flour. MRS. J. M. OSTBY. 


ECONOMICAL CAKE 
1 cup brown sugar, 1 cup seéded raisins, 4% cup shortening, 1 cup 
water, 1 teaspoon nutmeg, 1 teaspoon cinnamon, % teaspoon cloves. 
Boil for 3 minutes and cool. Add 1 teaspoon soda dissolved in a little 
hot water, 2 cups of flour. Bake in loaf. 
MRS. E. STRANDLUND. 


PRUNE CAKE 
1 cup sugar, 1% cup butter, cream well, 3 eggs, whites of one 
taken out for icing, 1 teaspoon each of cloves, cinnamon, and soda, 
1% cup flour sifted several times, 1 cup mashed well cooked prunes. 
Bake in layers. MRS. OLMER OLSON. 


CRUMB CAKE 
1 cup sugar, % cup butter, 2 cups flour, 2 teaspoons baking pow- 
der. Sift together—sugar, flour and baking powder. Rub in the but- 
ter until it forms crumbs. Take out % of the above mixture for 
frosting. To the rest add 2 unbeaten eggs and % cup milk, 1 tea- 
spoon flavoring extract. When ready for oven sprinkle the % reserved 
on top for frosting. * MRS. E. G. CHENEY. 


EGGLESS SPICE CAKE 
1 cup sugar, 1 cup milk, sweet or sour, 1 large tablespoon meat 
fryings, 1 pinch salt, 2 teaspoons baking powder, 1 level teaspoon 
soda, flour to stiffen, flavor. Take 1 cup of batter and stir in 1 tea- 
spoon cinnamon, 1 teaspoon nutmeg, % teaspoon cloves (drop in bat- 
ter and bake in moderate oven). MRS. J. M. OSTBY. 


SPONGE CAKE 
1 cup sugar, 4 tablespoons cold water, 1 cup flour, 1 teaspoon bak- 
ing powder, 4 eggs, lemon juice or any flavor to taste. Mix yolks of 
eggs and sugar first, add the water, then flour, and last the whites of 
the eggs and flavor. Bake slowly in moderate oven. Do not grease 
sides of pan. MATTIE DONALDSON. 


SPANISH BUN CAKE 
2 eggs, 1 cup sugar, % cup butter, 1 teaspoon molasses, 1 tea- 
spoon cinnamon, 14 teaspoon cloves, 1 teaspoon soda, %3 cup sour milk, 
1% cups flour. MRS. O. E. OLSON. 


COMPOSITION CAKE ; 
2 eggs, 1 cup white sugar, 1 cup sour cream, 1 teaspoon soda, 
% teaspoon maple flavor, 2 teaspoon cinnamon. Beat together. Add 
2 cups flour and % cup nut meats chopped. Beat again. Bake in 
loaf or two layers. MRS. WALLANDER. 
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sifted 4 times. 1 cup Swans Down sifted 4 times, % teaspoon cream 

tartar added to whites when half beaten, % teaspoon lemon extract, 

% teaspoon vanilla extract. To mix add yolks beaten creamy white, 

add sugar gradually, add cake oo gradually, add extract. Bake in > 
d tin for one hour in slow oven. 

eo MRS. J. W. WULF. 


SOUR CREAM DEVIL’S FOOD 
1 cup sour cream, 1 cup sugar, 1 egg or yolks of two, 1 teaspoon 
vanilla, 1 cup flour, 1 teaspoon soda, 3 tablespoons cocoa sifted to- — 
gether. Beat well and bake in moderate oven. 


s MRS. R. W. TYLER. 


DATE CAKE 
1% cups sugar, % cup butter, 3 eggs ben beaten, 1 cup dates, — 
1 cup nuts, 1 cup sour milk, 1 level teaspoon soda. 
a: : MRS. J .C. RYDER. 


WHITE CAKE 
Cream 1% cups sugar and 42 cup butter. Sift and measure 3 
level cups flour, 1 teaspoon salt and 3 teaspoons baking powder, 1 
cup milk, 1 teaspoon vanilla and beat thoroughly, whites of 3 eggs 
beaten stiff. MRS. J. E. PETERSON. 


SNOW CAKE . 
1% cups Swans Down cake flour, 1 cup sugar, 1 heaping teaspoon — 
baking powder sifted four times, whites of 2 eggs, lump of butter size 
of an egg. Put it in cup and fill with sweet milk. Put in flour and 
beat two minutes. Flavor with vanilla. . MRS. E. OCKER. 


BOILED FRUIT CAKE- is 

2 cups water, 2 cups sugar, 2 cups raisins (cut), 2 cups currants, — 

1 cup lard, 2 teaspoons cinnamon, 2 teaspoons nutmeg; 1 teaspoon 
salt. Put all ingredients on stove in saucepan, let boil 2 or 3 minutes, 

then set aside to cool. When lukewarm add 4% cups flour sifted with — 

2 teaspoons soda. Flavor with lemon. Bake % hour in moderate _ 

oven. AGNES SORENSEN. 


BROWN STONE FRONT CAKE 7 
Custard part: % cup grated chocolate or 3 cups cocoa, % cup 
dark brown sugar, % cup sweet milk. Put on the stove and cook until - 
thick like custard; then set aside to cool. me | 
Cake Part: % cup butter, % cup sweet milk, 1 cup dark brown — 
sugar, 2 eggs, 2 cups flour; 1 level teaspoon soda dissolved in a little 
warm water. Cream sugar and butter, add milk and egg yolks and — 
then the whites of eggs after beating to a stiff froth, then add the 
custard part. Then soda dissolved in the warm water and flour, 1 
teaspoon vanilla extract. Bake in layers or loaf. a | 


RS. H. L. MeNEIL. 


., .DEVIL’S FOOD CAKE aa 

1 cup sour milk, 2 cups sugar, 4 eggs, 1 cup butter, 2 teaspoons — 
soda, 3% cups flour, 1 teaspoon salt. Chocolate mixture: 1 scant cup 
chocolate, 1 cup sweet milk, yolks of 2 eggs. Cook until thick and add — 
2 tablespoons vanilla. Put chocolate mixture in white and bake 30 
minutes. AGNES SORENSEN. Wy 
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SUNSHINE CAKE 
Whites of 7 eggs, pinch of salt, yolks of 5 eggs, 1% cups sugar 
: 
: 
: 


MA DAT ee 


tad 


oe 


eS 


FRUIT CAKE , 

1 cup sugar, 2 eggs, 4% cup butter, 1 teaspoon soda dissolved in a 
half cup cold coffee, a little nutmeg and cloves, 1 teaspoon cinnamon, 
2 cups chopped apples, 1 cup raisins, 2 cups flour. 

MRS. HENRY SVENDSEN. 


-DEVIL’S FOOD CAKE 
4 squares unsweetened chocolate or % cup cocoa, 2 tablespoons 
sugar, 4% cup sweet milk, 4 tablespoons shortening, 1 cup sugar, 2 
eggs, 1 teaspoon vanilla extract, 4% cup sour milk, 2 cups. flour, 4 
teaspoon soda, 2 teaspoons of baking powder, % teaspoon salt. 


Directions—Cook slowly until smooth first three ingredients. 
Cream shortening; add 1 cup sugar a little at a time and beat well. 
Add yolk of eggs and beat well. Stir in chocolate mixture, vanilla 
and then add alternately the sour milk and flour which has been sifted 
with the baking powder, soda and salt. Fold in the beaten whites of 
the eggs. Bake in three greased layer pans in moderate oven about 
twenty-five minutes. Spread boiled or fudge icing between layers and 
on top and sides of cake. MRS. MAUDE HELTON. 


MAHOGANY CAKE 
Beat 2 scant cups sugar and 42 cup butter to a cream, yolks of 3 
eggs, 1 teaspoon soda dissolved in % cup sour milk, % cup grated 
chocolate dissolved in almost *%4 of a cup of warm water, 2 cups flour, 
1 teaspoon vanilla. Lastly add the beaten whites of 3 eggs. 
MRS. O. E. OLSON. 


COFFEE SPICE CAKE 
% cup of butter, 1 cup sugar, 2 eggs, 1 cup strong coffee, 1 cup 
molasses, 1 teaspoon soda in the molasses, 1 teaspoon cinnamon, % 
teaspoon cloves, a little nutmeg, 2%4 cups flour, 1 cup chopped raisins. 
Bake in four layers or bake in a loaf. MRS. EMIL HANSEN. 


FRUIT CAKE (Very Good) 

2 cups brown sugar creamed with 1 cup butter, 2 eggs, 1 cup sour 
cream, 1 level teaspoon soda, 2 cups flour, pinch of salt, 2 teaspoons 
cinnamon, 1 teaspoon cloves, nutmeg, 1 pound chopped raisins, 42 
pound chopped figs, 1 cup chopped nut meats. 

MRS. O. E. OLSON. 


CHOCOLATE CAKE 
1% cups sugar, % cup butter, 2 eggs, % cup cocoa, % cup hot 
water, 2 cups flour, 1 rounded teaspoon soda, 2 teaspoons vanilla, 4% 
cup sour milk. Cream butter, add sugar, yolks of eggs beaten slightly, 
sour milk, hot water, flour, soda and cocoa sifted together, vanilla and 
whites of eggs beaten until sifted. MRS. EMIL HANSEN. 


CHRISTMAS CAKE 

1 pound sugar, 1 pound flour, % pound butter, 7 eggs, 4% pound 
currants, 1 pound raisins, 1 pound dates, 4 pound citron, 1 pound wal- 
nuts, 1 teaspoon ground cinnamon, 1 teacup buttermilk, 1 teaspoon 
soda, and juice and grated rind of one lemon. Dredge fruit and nuts 
with flour. Cream the butter and sugar together; add the beaten 
yolks, the milk and soda; then the spices, and last the beaten whites 
alternated with the flour and lemon juice. This amount requires a 
seven pound mould and 2% hours of baking. MRS. HARBO. 
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SWEET CREAM CAKE 


ll beaten, 1 cup sweet cream, 2 teaspoons — 
Se ee MRS. J. C. RYDER. 


1 cup sugar, 
baking powder, 2 cups flour. 
LOVE eee es . 
of flour of love, 142 pounds of buttered youth, 1% pounds 
of ao 11%4 pounds of sweet temper, 1% pounds of blindness of | 
faults, 144 pounds of self forgetfulness, 142 pounds of powdered Wits, 
1% ounces of dry humor, 2 tablespoons of sweet argument, 1% pints 
of rippling laughter, 142 wine glassfuls of common sense. 
Pour the flour of love, good looks, and sweet temper into a well — 
furnished house. Beat the butter of youth into a cream. . to- 
gether blindness of faults, self-forgetfulness, powdered wits, and 
dry humor into sweet argument, then add them to the above. Pour in 
gently rippling laughter and common sense. Work it together until 
all is well mixed, then bake gently forever. MRS. H. O. PEILE. 


Franco Baking Powder 
Makes the “bestest” cake! 

Be sure to use the Franco brand 5 
Every time you bake. 2 


Pat-a-cake—Pat-a-cake, bakerman 
Bake me a cake as fast as you can. 

Franco Baking Powder will make 
The lightest cake I ever ate. 


Jack Spratt could eat no fat, 
His wife could eat no lean 

Which did not worry them at all— 
They both liked Savorygiene. a t 


Many of the receipts in the new cook book will call for 
flavors, cooking colors, pure vanilla and cold dishes and Vanilla — 
Compound for cooking meat, sauce and Baking Powder. Buy | 
Franco-American brand from The “Vogue. They’re guaranteed. | — 


NORA L. PEILE, Porp. | 


Frostings and Filliniwe 


LEMON FILLING 
1 cup sugar, 1 egg yolk, 1 lemon, 4% cup water, 1 teaspoonful 
butter, 1 teaspoonful flour. Put in a double boiler until stiff. 
MRS. CHAS. RAISH. 


CARAMEL FROSTING 
2 cups brown sugar, 1 cup butter, % cup milk. Boil 10 minutes. 
Beat until cream. MRS. R. LaMAR. 


A GOOD FILLING FOR CAKE 
2 cups sugar, % cup cream, % cup butter, 2 teaspoons sour chcco- 
late, 3 drops maple flavor. And let boil for about 1 minute. Take off 
stove and beat until thick enough to spread. 
AGNES SORENSEN. 


Z SOUR CREAM FILLING 
Boil equal parts sour cream and sugar together until you can see 
the bottom of dish as you push the spoon back and forth through it, 
then take from fire, flavor with lemon and stir until it thickens, or by 
using sweet cream and adding a square of grated chocolate you have 
chocolate filling. MRS. FRED E. PRICE. 


MAPLE FLAVORING CAKE FILLING 
2, cup cream, 2 cups sugar, % cup butter, 2 drops Rawleigh 
Maple flavoring. Mix cream, butter and sugar. Boil 10 minutes. Beat 
until thick enough to spread. MRS. LaMAR. 


ORANGE FILLING 
1 cup pulverized sugar, grated rind, and strained juice of 1 orange. 
Mix sugar and grated rind, then add just enough juice to moisten. 
MRS. F. E. PRICE. 


LEMON FILLING—Good. 
1 cup granulated sugar, 1 teaspoon flour, 1 whole egg or yolks of 
2, and 1 tablespoon cold water, grated rind and juice of 1 lemon. 
Cook in double boiler until it thickens, then stir until cool. 
MRS. F. E. PRICE. 


WHITE CREAM FROSTING 
1 cup sugar, % cup water, 1 egg white, % teaspoon vanilla. Boil 
sugar and water until it threads. Pour syrup slowly into the beaten 
egg white and beat until cool enough to spread. Then add flavoring. 
One square of melted chocolate may be added for chocolate icing. 
MISS ADELIA ESCHENBACKER. 


PEAR AND FIG FILLING 
3 pounds pears cut fine, 1 pound figs cut fine, 2 pounds sugar. 
Cook until thick and clear and put in jar for use. 
MRS. J. T. LOUCKS. 


NUT FILLING es 
1 cup chopped nuts, 1 cup sour cream, 1 cup sugar. Cook until 
thick and waxy and spread between layers of cake. 
KATHLEEN LOUCKS. 


45 


FILLING hele soar ‘ile 
Get a quarter’s worth of best chocolates, place over hot watery 
until mie, spread on cake. MRS. S. J. DOROTHY. 


BOILED CHOCOLATE FROSTING 
Put 1 cup sugar with % cup boiling water in saucepan and stir 


to prevent sugar from adhering to saucepan; heat gradually to boiling | 


point and boil without stirring until syrup will thread when dropped 
from tip of spoon. Pour syrup gradually on beaten white of 1 egg, 
beating mixture constantly. Then add 1% squares of chocolate which 


has been melted over hot water. Continue beating until of right con-— 


sistency to spread. Add 1 teaspoon vanilla and pour over cake. This 


ine i insid 1 has a glossy surface. 
Teena Se eore Ae MRS. CHRIS. JACOBSEN. 


They Say:—‘The road to a man’s Heart 
leads thru his Stomach,” so the wise housewife 
Strives to prepare such foods as will tickle 
the palate and keep in good mood the Lord of 
the household; hence this book of good re- 
cipies. 


The road to financial Success. leads thru 
a Good, Strong, Helpful Bank; one that stays 
with you thru thick and thin. That is us. 


First State Bank, Froid 
Capital and Surplus $50,000.00 


COOKIES 


DOUGHNUT RECIPE 

One cup of sugar, one cup of milk, 

Two eggs beaten as fine as silk, 

Salt and nutmeg (lemon will do), 

Of baking powder teaspoons two, 

Lightly stir the flour in, 

Roll on pie board not too thin; 

Cut in diamonds. twist or rings, 

Drop with care the doughy things, 

Into fat that briskly swells, 

Evenly the spongy cells, 

Watch with care the time of turning, 

Fry them brown just short of burning, 

Roll in sugar, serve when cool, 

Price, a quarter for this rule. 
TRMA BAKER, 
ELMO STEPHENS. 


PUFF BALL DOUGHNUTS 
3 eggs, 1 cup sugar, 1 pint sweet milk, salt, nutmeg and flour 
enough to permit the spoon to stand upright in the mixture. Add 2 
heaping teaspoons of baking powder to © ‘our. Beat until very © 
light. Drop by the dessert spoonful int. .W.4.0.¢ lard. These will not 
absorb a bit of fat and are not at all rich and are least iniurious of 
this kind of cakes. MISS ADELIA ESCHENBACKER. 


DOUGHNUTS 
1 cup sugar, 1 tablespoon butter (scant), 2 eggs well beaten, %4 
cup sour cream or 1 cup sour milk (milk is preferred), 14 teaspoon 
salt, % teaspoon nutmeg or vanilla, 1 teaspoon soda and % teaspoon 
baking powder, flour to handle well, put 2 tablespoons vinegar in 


lard you fry them in, helps to prevent soaking un grease. 
MRS. GILBERT ROGNEY. 


GINGER COOKIES 
1 cup white sugar, % cup black molasses, 1 egg, 1 tablespoon 
vinegar, 1 teaspoon ginger, 1 teaspoon soda in % cup hot water. Mix 
rather soft, roll out thin, sprinkle with sugar. Bake in hot oven. A 
crisp cooky. MRS. A. E. KAMPS. 


FROSTED CREAMS 
2 cups sugar, 1 cup shortening, 1 cup molasses, 1 cup boiling 
water, 1 teaspoon ginger, % teaspoon cloves and nutmeg, 2 eggs, %4 
teaspoon salt, 2 teaspoons soda, flour to roll rather stiff. Bake in 


sheet. When cool cut in squares and cover with boiled icing. 
MRS. T. L. PURVES. 


VANILLA WAFERS 
2 quarts sifted flour, 1 pint lard, 1 tablespoon soda, 1% cups 
molasses. % cup brown sugar, 1 tablespoon vanilla, % pint boiling 
water with lard and flour. Together dissolve soda in boiling water. If 
not stiff enough add more flour. Salt and prick with fork. Bake a 
delicate brown. MRS. J. T. LOUCKS. 
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DOUGHNUTS ; 

2 eggs, 1 cup sugar, % cup milk, '% cup water, 1 teaspoon melted — 
butter, % teaspoon salt, 3 level teaspoons baking powder, 4 cups pas- : 
try flour. MRS. D. E. CULBERTSON. 


CREAM DROP CAKES q 

1 cup thick sour cream, 1 cup sugar, 2% cups flour, 1 egg, 1 tea- 
spoon soda, a little salt, flavor with lemon or vanilla. Bake a delj- 
cate brown. KATHLEEN LOUCKS. 


GRAHAM DROP CAKES 

1144 cups sugar, 1 cup buttermilk, % cup butter, 2% cups graham ~ 
flour, 1 egg, 1 teaspoon soda. Bake in moderate oven. 

LAURA LOUCKS. 


POPOVERS : 
2 cups sweet milk, 214 cups sifted flour, 1 tablespoon butter (but- 
ter size of a walnut), 2 eggs, 2 tablespoons sugar, pinch salt, 4 tea- 
spoon baking powder. Bake 20 minutes always. 
MRS. GRINAKER. 
P. S.—Bake in pretty hot oven. 


. EGGLESS GINGER COOKIES 

1 cup white sugar, 1 cup shortening, 1 cup molasses, 1 cup hot 
water, 2 teaspoons soda, 1 teaspoon ginger, cinnamon and cloves, salt, 
flour enough to mix stiff. MRS. MARTIN SCOTT. 


CREAM COOKIES . 

1 cup rich cream, % cup butter, 1% cups sugar, 1 egg, soda % 
teaspoon, 1 large spoon baking powder, flavor to taste. Bake in a 
quick oven. MRS. TUNISON. 


DOUGHNUTS : 2 

1 cup sugar, 3 tablespoons melted butter, 112 cups milk, 2 eggs, 

3 teaspoons baking powder, pinch soda in flour. Mix soft, and fry in 
hot lard. MRS. JOHN P. MILLER. 


COCOANUT COOKIES 12 
1 cup sugar, 1 cup cocoanut, % cup butter, % cup sweet milk, — 
1 egg, 1 teaspoon baking powder, flour. MRS. T. W. PRICE. ~— 


DOUGHNUTS ri 

3 tablespoons cream, 4 tablespoons melted lard, 1 bowl butter or — 
sour milk, 1 large cup sugar, 1 teaspoon soda, a pinch salt and flour — 
to roll. MRS. R. D. HOLLY. +4 


APPLE FRITTERS 
1% cups flour, 144 teaspoons baking powder, 14 teaspoon salt, 
% cup milk, 1 egg, well beaten, 2 apples cut in thin slices. Sift to- 
gether the flour, baking powder and salt. Add the milk and egg, then © 
the sliced apples. Drop by spoonfuls into hot fat. When cooked, | 
drain, sprinkle with powdered Sugar and serve at once. 


MRS. AMY RHODA. 


1% cups s 1 Ferenc brtagiet a lk 

; S Sugar, 1 cup butter, 1 cup sweet milk, 3 eggs, 3iteaspoons 
baking powder and flour, rolled out and baked in a nie fi: 3 Bs 
MRS. GANGSTAD. 
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FILLED COOKIES 
1 cup sugar, % cup shortening, 1 egg well beaten, % cup sweet 
milk, 2 teaspoons baking powder sifted with 1 cup flour and 1 teaspoon 
nutmeg then add 2% cups more flour. 
Raisin Filling—*. cup raisins, '% cup sugar, % cup water, 1 heap- 
ing teaspoon flour, cook until thick. Put a teaspoon of filling on each 
cooky then cover with another cooky and bake. 


MRS. ROGNEY. 


WHITE COOKIES 
2 cups white sugar, break 4 eggs into sugar and beat until light, 
then add 1 cup lard (do not melt lard), 12 cup milk, % teaspoon soda 
dissolved in % cup boiling water, 1 teaspoon baking powder, flavor, 
and flour enough to make a soft dough. MRS. FRED PRICE. 


MOLASSES COOKIES 
1 cup sugar, 1 cup lard, 2 eggs, 1 cup molasses, 1 cup sour milk, 
1 teaspoon soda, and flour. MRS. OSCAR GANGSTAD. 


WHITE SUGAR COOKIES 
2 eggs, 2 cups sugar, 2 cups butter, 8 tablespoons buttermilk, 1 
small teaspoon soda and cinnamon, flour to roll. 
MRS. W. G. WATERS. 


GOOD COOKIES 
38 eggs well beaten, 1 cup butter, 2 cups sugar, 1 cup sour cream, 
1 teaspoon soda in cream, 1 cup nuts, 1 cup raisins, 1 teaspoon vanilla, 
flour enough to roll. MRS. T. B. TASA. 


GINGER COOKIES 
1 cup lard, 1 cup sugar, 2 cups molasses, 2 eggs, 1 tablespoon 
ginger, 1 teaspoon soda in 1 cup hot coffee, 2 teaspoons soda in the 
flour. Flour enough to make batter thick enough to roll. 
MRS. F. FELDMEIR. 


GINGER COOKIES 
1 cup sugar, % cup molasses, 1 cup shortening (lard), 1 egg, 
2 teaspoons soda dissolved in 1 tablespoon of vinegar; “4 cup milk, 
sweet or sour, % teaspoon each of cinnamon, cloves and ginger, flour 
to roll soft. MRS. GEO. MUESSMAN. 


GINGER COOKIES 
One pint Orleans molasses, 2 cups sugar, 1 cup butter or lard, 3 
eggs, 1 cup sour milk, 2 teaspoonfuls soda, 1 teaspoonful ginger, 1 
teaspoonful cinnamon, 1 teaspoonful nutmeg, 1 teaspoonful salt, flour 
to roll. Bake in a quick oven. MRS. ELLA WILLIAMS, 
Froid, Montana. 


WHITE COOKIES 
1 cup sour cream, as thick as can be tkaen from jar, 1 cup butter, 
2 cups sugar, 2 eggs, 1 teaspoon soda (level), flour to handle. Do not 
knead much, roll thin, sprinkle sugar on top and bake. 
MRS. GEO. MUESSMAN. 


OATMEAL COOKIES ‘ 
1 cup sugar, 1 cup butter, 1 cup chopped raisins, 1 teaspoon cin- 
namon, 1 teaspoon soda, % cup hot water. 2 cups flour, 2 cups oat- 
meal, 1 egg. MRS. GEO. MUESSMAN. 
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PEANUT COOKIES ; § 

4% cup butter, 1 cup sugar, 4 tablespoons milk, 2 cups flour, 4 
teaspoons baking powder, 1 cup peanuts, 2 eggs, % teaspoon salt, . 
Cream the butter and sugar, the beaten eggs, then the milk. Sift flour, 
salt and baking powder together, then add gradually to the mixture, — 
Stir well, add last the peanuts chopped. Drop on buttered tins, covey — 
with whole nuts. CORA NELSON. 


OATMEAL COOKIES } 

1. cup sugar, 1 cup lard, 1 cup thick sour milk, 2 eggs well beaten, — 

1 teaspoon cinnamon, 1 teaspoon salt, 1 teaspoon soda, 2% cups flour, — 

3 cups oatmeal and if they spread too much, use more flour, 1 cup 

raisins or currants. Drop small spoonfuls on pan and bake in a very ~ 
hot oven. Do not grease the pans. Allow plenty of room to Bes | 

MRS. ROGNEY. 
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PEANUT COOKIES a 

'%2 cup sugar, 2 tablespoons butter, 1 cup flour, 1 teaspoon bak- — 
ing powder, 1 egg, 2 tablespoons milk, salt, 1 cup chopped peanuts, — 
flavor with lemon. Drop in spoonfuls and frost. E 
ANNA BERGQUIST, Dassel, Minnesota. 


NUT CRISPS 
1 tablespoon butter, 1 cup sugar, 2 beaten eggs, % cup cocoanut, 
1 teaspoon vanilla, 2 cups oatmeal, 2 teaspoons baking powder. Turn 
the pan upside down, bake on the bottom. 
AMANDA JOHNSON, Dassel, Minnesota. 


COCOANUT DROP COOKIES 

2 eggs, 1 cup brown sugar, 1 cup butter, % cup sour milk, 1 tea-_ 
spoon soda, 2 cups flour, 1 box cocoanut. Drop from spoon on greased — 
pans. MRS. W. H. COATS. | 


SUGAR COOKIES j 

2 cups sugar, 1 cup butter. 1 cup sour cream or milk, 3 eggs, 1 
teaspoon soda. Mix soft, roll thin. Sift granulated sugar over them — 
and gently roll it in. MRS. RICHARD NORDMAN. 


WHITE COOKIES 


1 cup lard or butter, 2 cups sugar, 2 eggs, vanilla oxtrucell pe q 
sweet milk, 2 teaspoons baking powder. Flour enough to roll. ae | 
MRS. WM. REITER. 


BROWN COOKIES at ‘ 

2 eggs, 1 cup sugar, 1 cup lard, 1 cup molasses, '% cup hot water, ; 

1 tablespoon each cinnamon, ginger and soda, pinch of salt. Flour to 
roll. MRS. ROBERT ZICH. i 


COOKIES ok 

Take 2 cups sugar, 1 cup sour cream, 1 cup butter, 3 eggs, 1 
teaspoon soda dissolved in a little hot water and flour enough to make ~ 
a soft dough. MRS. S. A. SHOEMAKER. 
_ GINGER COOKIES . a 

Take 2 cups baking molasses, 1 cup sugar, 1 cup lard, 3 cups — 
flour, 3 eggs, 1 teaspoon ginger. Beat this well, then add 3 teaspoo a 
soda. On the batter now pour 1 cup boiling water and stir well, add 
sufficient flour to handle on the hoard. Bake in a moderate oven. 
MRS. CARRIE E. KAO. 
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GINGER COOKIES 
1 pint Orleans molasses, 2 cups sugar, 1 cup butter or lard, 3 eggs, 
2 or more cups flour, 3 level teaspoons baking powder. 
Filling for same—Boil 1 pound dates, 1 cup sugar, 1 cup water, 
add vanilla. CORA NELSON. 


DOUGHNUTS 
(To make when eggs are 50c per dozen) 

1 cup sour cream, 2 cups sour or buttermilk (if cream or butter- 
milk is very sour use one cup sweet milk and 1 cup sour milk), 1 level 
teaspoon soda dissolved in part of milk, 1% cups sugar, 4 teaspoon 
ginger (to prevent soaking of fat in frying), 4 teaspoon salt, % 
grated nutmeg, 1 egg, flour to make a dough easily handled. Cut with 
doughnut cutter and fry in deep hot fat. MRS. C. C. SCOTT. 


COOKIES WITH RAISIN FILLING 

1 cup sugar, % cup shortening, 1 beaten egg, % cup sweet milk, 
3 teaspoons baking powder, flour to handle well. Roll very thin, cut 
in rounds on one-half the rounds put a spoonful of the filling, cover 
with another round and bake in quick oven. 

Filling—% cup sugar, 1 tablespoon flour, 1 cup chopped seeded 
raisins, 1 cup boiling water, cook till it thickens. 

MRS. E. F. LUEBKE. 


CREAM DOUGHNUTS 
2 beaten eggs, 1 cup sugar, 1 cup sour cream with '% teaspoon 
soda, flour to roll with 2 teaspoons baking powder in flour. A little 
salt, small quantity grated nutmeg. 
MRS. RICHARD NORDMAN. 


JUMBLES 
2 cups sugar, 1 cup butter, 3 eggs. Beat to a cream then add 1 
cup sour cream and 1 heaping teaspoon soda dissolved in 1 table- 
spoon hot water. Stir in flour to make a soft dough, roll thin, cut and 
bake in quick oven. A large raisin or nut meat in center of each 
cake is a nice addition. MRS. D. S. STUTZMAN. 


GINGER COOKIES 

2 cups granulated sugar, 1 cup drippings or lard, 1 cup baking 
molasses, 1 heaping teaspoon ginger, 3 eggs, 3 cups flour. Stir all 
together well, add 2 heaping teaspoons soda then pour on soda 1 cup 
boiling water and stir till smooth. Then stir in flour to make a soft 
dough. Roll and cut in any desired shape and bake in a quick oven. 
If lard is used for shortening, add 1 heaping teaspoon salt. Frosted 
with boiled icing. They make excellent frosted creams. 

MRS. D. S. STUTZMAN. 


FRIED CAKES 
1 cup sugar, 2 tablespoons melted lard, 2 eggs, 1 cup sweet milk, 
2 teaspoons baking powder, pinch salt, a little nutmeg, flour to roll. 
Fry in hot lard. MRS. FRANK WITTY. 


FRUIT COOKIES 
2 cups brown sugar, % cup shortening, 3 eggs, 1 cup sour milk or 
cream, 1 teaspoon soda, 1 of cinnamon, 1% of cloves, '% teaspoon salt, 
1 pound raisins, 1 pound currants, 1 pound walnuts, 4 cups flour. Drop 


by spoonfuls and bake in quick oven. 
MRS. RILEY TUNISON. 
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and 
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GINGER COOKIES 
3 eggs, 1 cup sugar, 1 cup shortening, % cup sour cream, % cup 
molasses, 2 teaspoons soda, 1 teaspoon cinnamon, and salt, % tea- 
spoon cloves, flour to make stiff. Sprinkle a little sugar on top. Bake 
in quick oven. MRS. RILEY TUNISON. 


ROSETTE RECIPE 
Take 2 eggs, 1 teaspoon sugar, 14 teaspoon salt, 1 cup milk, 1 
cup flour (more if necessary). Let rosette iron get real hot before 
putting in batter. Fry till brown, then remove from iron. Do not 
let batter come over the top of iron. 
MRS. W. E. CULBERTSON. 


GINGER CREAMS 
2 cups sugar, 2 cups sour cream, 4 eggs, 4 level teaspoons soda, 
1 cup shortening, 1 cup molasses, 2 teaspoons cinnamon, % teaspoon 
salt, 1 teaspoon ginger, flour enough to make dough as stiff as spoon 
will stir. Bake in sheets. Ice when cool and cut in squares. 
MRS. E. F. LUEBKE. 


GRAHAM GEMS 
Mix 2 tablespoons butter to a cup of cream, add 1 tablespoon 
sugar and 2 eggs, stir well, add 1 cup each of graham and white 
flour, a pinch of salt and 2 teaspoons baking powder, stir this into a 
smooth batter with sweet milk, bake in well greased gem pans in a 
hot oven. CATHERINE COOKSON. 


OATMEAL COOKIES 
% cup butter, % cup lard, 2 eggs, 1 cup sugar, 2 tablespoons 
sour milk, *4 teaspoon soda, 1 teaspoon cinnamon, % teaspoon salt, 2 
cups flour, 2 cups oatmeal, 1 cup chopped raisins and 1 cup chopped 
nuts. Sift salt, soda and spices with flour. Drop by spoonfuls on but- 
tered pan. MRS. GEO. E. LAUGHLIN. 


SOFT COOKIES 
1% cup butter, 1 cup sugar, % cup milk, 2 eggs well beaten, 2 
teaspoons baking powder, 4% teacup cocoanut stirred in. Mix soft 
with flour. Roll about % inch thick. Take white of egg beaten stiff 
add 4 tablespoons graunlated sugar; and cover top with frosting. 
Sprinkle with cocoanut. Bake a light brown in quick oven. Watch 
closely as they burn easily. MRS. J. P. MILLER. 


OATMEAL COOKIES 
1 cup sugar, 1 cup shortening (half lard, half butter), 2 well 
beaten eggs, 1 cup sweet milk, 2 cups oatmeal, 2 cups flour, 1 cup 
chopped raisins, 42 cup cocoanut, 1 teaspoon each of cinnamon, cloves, 
nutmeg (currants will do if you have no raisins), a small teaspoon 
soda, dissolved in hot water. Drop on a greased pan with teaspoon 
and bake in a quick oven. CATHERINE COOKSON. 


CORN FRITTERS 
1 cup flour, % cup milk, % cup corn, 2 eggs, 2 teaspoons bak- 
ing powder, % teaspoon salt, a little pepper. Sift the flour, salt, 
pepper and baking powder together. Beat the eggs till light, mix with 
the milk, add to the flour and fry by the spoonfuls in deep hot fat. 
MRS. RILEY TUNISON. 
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FRUIT COOKIES 

1% cups sugar, 1 cup lard, 3 eggs, % cup molasses, 1 cup cur. 
rants, 1 cup raisins, 1 teaspoon soda, % teaspoon ginger, cinnamon 
and cloves, flour enough to roll out. MRS. A. E. PRIEBE. 


OATMEAL COOKIES : 

1 cup butter, 1%2 cups sugar, 4 cookingspoons sour milk, 1 tea. 

spoon soda, 1 cup oatmeal, 2 cups flour, 1 Sgenigae! ere cloves, 

1 ‘aisins, chopped. Drop from spoon on tin. ake minutes, 
sedis . MRS. A. 0. HEDBERY. 


MOTHER’S SUGAR COOKIES 

2 cups granulated sugar, 1 cup lard and butter, 3 eggs, 1% cup 
sour milk, nutmeg, 3 cups flour and as much more as you need, 1 
small teaspoon soda, 2 of baking powder in flour. Roll thin and bake - 
in hot oven. MRS. L. C. HOLLAR. 


OATMEAL COOKIES ; 

1% cups sugar, 1 large cup lard, 2 eggs, 1 teaspoon soda, dis- 

solved in % cup sweet milk, 1 teaspoon cinnamon, 1 cup seeded rais- — 

ins chopped fine, 3 cups oatmeal, and flour to roll. Bake in a rather © 
quick oven. These are good without the raisins. 

MRS. BESSIE HAMMOND. 


RAISIN COOKIES 

3 eggs, % cup butter, % teaspoon nutmeg, 144 cups sugar, 4 
cups flour, % cup milk, 11% cups chopped raisins, 1 teaspoon soda. 
Cream sugar and butter and nutmeg, add eggs, then milk, then rais- 
ins and flour. MRS. SNYDER. / 


WHITE COOKIES 
2 cups sugar, 1 teaspoon soda in % cup sour cream, 1 cup but- 
ter, flour to roll, 3 eggs, a little nutmeg. MRS. RYDER. 


OATMEAL COOKIES 

*4 cup butter, 1 cup sugar, cream together; 2 eggs beaten well, % 

teaspoon soda in 2 cups flour, % teaspoon salt, 1 teaspoon cinnamon, 
2 cups rolled oats. Drop on butter pans. MRS. RYDER. 


CREAM COOKIES 

1%2 cups butter, 1% cups sugar, 1 cup thin sweet cream, 1 egg, 1 
teaspoon saleratus, 2 of cream tartar, flour to roll. Sprinkle with 
sugar and bake in hot oven. MRS. R. D. HOLLY. 


3 
OATMEAL COOKIES : 

._ J cup sugar, 1 cup hot melted butter, 2 eggs, % pound seeded 
raisins, 6 tablespoons water, 2 cups rolled oats, 2 cups flour, 1 cup wal- 
nut meats, % teaspoon soda, 2 tablespoons vanilla extract. Beat eggs 
light, add sugar and beat, then melted butter. Boil raisins 3 minutes 
in the water, remove from stove and turn water on soda, then add to 
the sugar, eggs and butter. Stir in the rolled oats, flour, and’ nw 
meats, extract. MRS. E. G. CHENEY. 

AUSTRALIAN DATE COOKIES mA 

“2 cup butter, % cup sugar, 1 egg, 4% cup milk, 1% cups flour, 4% 
teaspoon cream tartar, 4 teaspoon soda, % teaspoon salt, 14 teaspoon 
nutmeg. Cut into cookies, place a date on top and fold over part of 
cooky, pressing down top part so as to cover date. a 
MRS. S. J. DOUTHY. 
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_ FILLED — 

1 egg, 1 cup sugar, % cup lard, % cup sour milk or cream, 1 tea- 
spoon vanilla, 1 teaspoon baking soda, 2 teaspoons baking powder, 3% 
cups flour, % teaspoon salt. 

Filling—1 cup chopped raisins, 4% cup sugar, 1 tablespoon flour, 
14 cup water, % cup chopped walnut meats. 

For Cookies—Cream sugar, lard, add salt, egg, well beaten, milk, 
vanilla and flour sifted with baking powder and soda. Dough should 
be very soft. Spread filling, put on cookies on top, press edges to- 
gether. Bake in moderately hot oven. 

Filling—Mix sugar and flour in a sauce pan, add raisins, nuts and 
water. Stir and cook until thick. Cool before using. 

MRS. A. J. OLSON. 


COOKY RECIPE 
1 egg, 1 cup brown sugar, % cup white sugar, 1 cup cream and 
% cup lard or butter, 1 cup sour milk, 1 teaspoon soda dissolved in 
the milk, 2 small teaspoons baking powder sifted with enough fiour 
to make a soft dough. Use any flavoring. MRS. O. C. MAHUGH. 


GINGER SNAP COOKIES 
2 cups granulated sugar, 2 big baking spoons of lard, 2 eggs, %4 
cup molasses, 1 rounding tablespoon ginger, % teaspoon allspice, cin- 
namon, nutmeg and salt, 14% cups sour milk or buttermilk, 2 teaspoons 
soda in a little hot water. Flour to roll out nicely. 
MRS. A. C. SCHNITZLER. 


HONEY JUMBLES 
2 cups granulated sugar, 5 eggs well beaten, 2 cups brown syrup, 
1 big teaspoon salt, 2 teaspoons soda in a little hot water, 1 teaspoon 
vanilla, 2 teaspoons cream tartar, 2 flour sifts of flour. Mixed real 
hard in the evening ready to roll out with as little flour as possible in 
the morning. Are generally cut with a doughnut cutter as frame. 
MRS. A. C. SCHNITZLER. 


GINGER SNAPS 

1 pint Orleans molasses, % vint butter and lard mixed, 1 cup 
brown sugar, 1 teaspoon soda, 1 tablespoon ginger, small teaspoon each 
of cinnamon and allspice, pinch of salt, add flour enough to make a 
good dough, not too soft. Always set the molasses where it gets warm, 
and melt the shortening. Make the dough so they will roll good. Roll 
out very thin and bake in a quick oven. 

CATHERINE COOKSON. 


COOKIES 
Take 2 cups sugar, 2 eggs, 1 cup sweet milk, 1 cup of half but- 
ter and half lard, a little lemon flavoring, 2 tablespoons baking pow- 
der, and enough flour to make a soft dough. Roll out thin. Bake in 
a hot oven. They will keep good for weeks. 
CATHERINE COOKSON. 


FROSTED CREAMS 
2 cups sugar and 4 eggs, beat the above to a cream, % teaspoon 
each of cinnamon and ginger, 2 cups sour cream, 1 teaspoon soda, 
flour enough to make quite a stiff batter. Bake in dripping pans. When 


done, cut into squares and cover with boiled icing. 
MRS. W. J. HARDIE. 
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SURPRISE COOKIES 

1 egg, 1 cup sugar, % cup shortening, % cup milk, 1 teaspoon 
soda, 2 teaspoons cream tartar, 1 teaspoon vanilla, 34% cups flour. 
Mix, roll thin and shape. Put in buttered pans and place on each 1 
teaspoon filling not allowing it to spread to edge. Place another cooky 
on top and bake in usual way. Raisins or figs are fine used as filling by 
cooking well and thickening juice with a little flour. 

MRS. W. E. SWANK. 


SOUR CREAM COOKIES 


2 cups sugar, 2 eggs (beaten light), 1 cup butter, 1 cup sour milk, | | 


1 teaspoon soda, 1 teaspoon baking powder, 1 teaspoon vanilla, just 
flour enough to hand good. MRS. JOHNNIE PURVES. 


GOOD DROP COOKIES 
Beat 3 eggs; add 1 cup sugar, 1% cups flour and 1 teaspoon van- 
illa and pinch of salt. Drop dough in teaspoonfuls on buttered tins 
and bake quickly. This amount makes about 30 cookies. ' 
MRS. A. HARBO, Froid, Montana. 


BERLINE KRAUSER 
1 pound butter, 1 cup sugar, 4 raw eggs, 4 hard boiled (yolks 
only), 5 cups flour, 1 teaspoon vanilla. Mix the raw yolks with % 
cup sugar and the boiled with the other'%. Roll by hand and dip in 
whites of eggs and sugar. Bake brown. MRS. T. B. TASA. 


FILLED DATE COOKIES 


1 cup brown sugar, % cup butter, % cup lard, % cup sour milk, | 


1 teaspoon soda, 3 cups oatmeal, 2 cups flour. 
Filling—1 pound dates, 1 cup water, 1 cup sugar (boil). 
MRS. T. B. TASA. 


COOKIES 
(To make when eggs are 50c per dozen.) 
1 cup sour cream, 1 cup sugar, 1 teaspoon soda (level), pinch 


of salt, 4 teaspoon nutmeg, flour to make soft dough. Roll as for 
other cookies and bake in moderate oven. MES. Cy :C. SCOTT: 


BROWN COOKIES 


2 eggs, 1 cup butter, 1 cup brown sugar, 1 cup New Orleans 
molasses, 1 tablespoon each of cinnamon, ginger and soda. Dissolve _ 


. Soda in % cup cold water. Cream butter and Sugar, add spices and — 


well beaten eggs, then molasses, soda and water. Add enough flour to 
roll nicely. MRS. GEO. DONALDSON. 


OATMEAL COOKIES 


14 cups sugar, 1 cup shortening, 4 eggs, 4 cups oatmeal, 3 cups _ 


flour, 1 cup raisins, 1 cup chopped nuts, 1 teaspoon soda. Cream sugar 


and shortening. Add well beaten eggs, add flour and oatmeal, add 


soda dissolved in a little warm water, last raisins and nuts. Roll quite 
thin and bake in a real hot oven. MRS. FRANK BEAUCHAMP. 


‘= 


COOKIES s | 


1 cup sugar, % cup butter, % cup milk, 3 teaspoons baking pow- _ 
der, 1 egg, 3 cups flour. Roll thin, cut and place in pan, put spoonful © 


of filling on each and place another cooky on top and pat down. 
Filling—% cup of sugar, 1 tablespoon flour. 1 cup raisins, 1% cup — 
walnut meats, 1 cup boiling water, cook until thick. 
MRS. F. S. SLEIGHT. 
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GINGER SNAPS 
1 cup lard, 1 cup molasses, 1 tablespoon soda, 2 tablespoons gin- 
ger, 1 cup brown sugar, % cup water, % teaspoon salt, flour enough 
to knead without sticking to fingers. Bake in quick oven. 
MRS. FRED GONGSTAD. 


FILLED COOKIES 

1 cup sugar, % cup shortening, 1 egg, % cup sour cream, 2 scant 
teaspoons cream tartar, 1 teaspoon soda, 2 teaspoons vanilla, flour 
enough to roll. Mix well together, roll thin and shape. Put cookies in 
buttered pans, place a teaspoon of filling on each, not allowing it to 
spread to edge: place another cooky gently on top and bake in the 
usual way. 

Filling for Cookies—1 cup chopped raisins, dates or figs, % cup 
sugar, 1 teaspoon flour, % cup water, cook until thick, stirring care- 
fully as it burns easily. MRS. BERNHARDT JACOBSEN. 


WHITE COOKIES 
1 cup sugar, % cup butter, mix the butter in cold with the sugar, 
1 egg, 42 cup sweet milk, 3 teaspoons baking powder and 2 cups flour. 
MRS. HATTIE STARRY. 


OATMEAL COOKIES 
1 cup sugar, 1 cup lard, 1 cup sour milk, 2 eggs (beaten well), 1 
teaspoon salt, 1 teaspoon cinnamon, 1 teaspoon soda, 2% cups flour, 
2 cups oatmeal, 1 cup raisins or % cup of raisins and %4 cup currants. 
Drop small tablespoon for each cooky. Leave plenty room between 
each one. Have hot oven. 
MISS ELLA TOBIASON, Froid, Montana. 


SOFT GINGER COOKIES 
1% cups sugar, 1 cup molasses, 1 cup lard or lard and butter 
mixed, 1 cup hot water, 2 teaspoons ginger, 2 teaspoons soda, and 
sufficient flour to make a soft dough. MRS. EMMA BAKER. 


COOKIES 
1 cup brown sugar, 1 cup white sugar, 3 eggs, 1 cup butterine, 
4 large cups flour, 1 level teaspoon soda, 1 tablespoon cinnamon, 1 
cup blanched almonds chopped or sliced. After mixing, form into 
round loaf and stand over night in cool place. Slice thin and bake 
in quick oven. MRS. STAVRUM. 


FATTIGMAUD 
Yolks of 11 eggs beaten stiff, 1 cup sugar, 1 tablespoon cream to 
each egg; flour enough to make like cooky dough, roll thin and cut in 
diamond shape and pick with fork. Fry in hot lard. 
MRS. GEO. MUESSMAN. 


FATTIGMAN 
4 eggs beaten separately, to the yolks add 4 teaspoons white sugar, 
to the whites add a pinch of salt. Whip this well together with a 
teaspoon of vanilla and fold in enough flour to roll out thin. Cut in 
squares and boil in hot lard till brown. Sprinkle with sugar while 
warm. MRS. A. J. OLSON. 


ROCKS : 
2 cups brown sugar, 1 cup butter, 3 eggs, 1 teaspoon soda in 
hot water, 1 teaspoon cinnamon, 3 cups flour, 1 cup nuts, 1 cup raisins, 
1 cup currants. MRS. T. B. TASA. 
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ROCKS bs 
2 cups brown sugar, 1 cup lard and butter mixed, 1 cup cold cof. 
fee, 2 eggs well beaten, 1 teaspoon soda, 1 teaspoon baking powder, © 
4 cups flour, 1 cup raisins, 1 cup chopped nuts, spices to taste. 
MRS. GILBERT ROGNEY, 
MRS. E. TORKELSON. 


ROCKS ) 

1% cups brown sugar, % cup butter (melted if desired), 3 eggs — 
beaten, 1 teaspoon soda dissolved in 1% cup hot water, 3 cups flour, Fi 4 

1 pound English walnuts, and 1 pound seedless raisins, 1 teaspoon 

cinnamon. Take a tablespoon of the deugh for each rock in place in | 

pan. MRS. J. WOOD ANDERSON, 


ROCKS 

1% cups brown sugar, 1 cup butter, 2% cups flour, 3 eggs, 1 tea- 
spoon soda, dissolved in hot water, 1 teaspoon cinnamon, 1 pound — 
raisins chopped fine, 1% pounds walnuts, chopped not too fine. Drop © 
in buttered molds. MRS. CHAS. RAISH. 


ROCKS 

1 secant cup butter, 1% cups sugar, 3 eggs, 1 teaspoon soda in 3 ~ 
tablespoons hot water, % teaspoon cinnamon, % cup raisins, % cup 
currants, 42 cup walnuts, 3 cups flour and 1 teaspoon baking powder, 

Chop fruit and nuts. MRS. A. J. OLSON. 


ROCKS 4 

1% cups brown sugar, % cup butter, 3 eggs well beaten, 1 tea~ — 
spoon soda dissolved in % cup water, 1 cup raisins, 1 cup walnuts, 1 ~ 
teaspoon cinnamon, 3 cups flour. MRS. MYRTLE SLUNAKER. 


LITTLE ROCKIES 
1% cups brown sugar, % cup butter, 3 cups flour, 3 beaten eggs, 
1 teaspoon soda dissolved in % cup hot water, 1% pound raisins and1 _ 
pound walnuts, 1 teaspoon cinnamon, 1 tablespoon to each rock. ; 
MRS. ROGNEY. 


ROCKS 4 

1% cups granulated sugar, 1 cup butter, 2 cups chopped raisins, — 

3 eggs (whites and yolks beaten separately), 14% cups chopped nuts, 1 __ 
teaspoon cinnamon, 1 teaspoon soda dissolved in 4 cup sour milk and ; 
2% cups flour. Drop dough from teaspoon upon a well buttered pan, — 
not too close together, and bake in moderate oven. on 
MRS. FRED PRICE. 


ROCKS 
1% cups brown sugar, 1 cup chopped walnuts, 1 cup butter, 1 cup 
chopped figs, 3 well beaten eggs, 1 cup chopped raisins, 1 teaspoon 
soda, 1 cup chopped dates. Cream butter and sugar; add soda, soda ~ 
dissolved in a little hot water; then add the fruit, nuts and flour. Drop — 
in spoonfuls on well buttered pan and bake in a moderate oven. 
MRS. D. LOHN. 


ROCKS q 
1 cup sugar, '% cup lard and butter, 4 tablespoons milk, 2 eggs, 
2 cups rolled oats, 2 cups flour, a pinch each of soda and salt, 1 tea- 
Spoon cinnamon, 1 teaspoon cloves. 
MISS ADELIA ESCHENBACKER. 
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ROCKS 
1% cups brown sugar, 1 cup butter, 3 eggs, % pound raisins, 
10c chopped walnuts, 1 teaspoon cinnamon, 1 teaspoon soda, % cup 
hot water, 3 cups flour, vanilla flavor. MRS. A. R. BUTLER. 


BROWN OATMEAL COOKIES 
1 cup brown sugar, 1 cup butter or! cup butter and % cup lard, 
two well beaten eggs. Take 1 cup raisins and cook until tender. Save 
5 teaspoons of the juice and put 1 teaspoon soda in the juice, pinch of 
salt, 2 cups oatmeal, 2 cups flour, 1 teaspoon cinnamon, % teaspoon 
each of nutmeg and cloves, add nuts if preferred, drop with a spoon. 
This makes a large batch. LUCIE BLOWERS. 


CRISP MOLASSES COOKIES 
Bring 1 cup molasses to the boiling point, add 1 cup sugar and 
remove from fire. When cool, add % cup thick sour cream, and into 
this mixture sift 2 cups flour in which 1 teaspoon soda and '% tea- 
spoon each of cloves, cinnamon, nutmeg and ginger have been added. 
Chill the mixture thoroughly, then roll out as thin as possible and 
bake in a moderate oven. Very good. MRS. SOFUS JACOBSEN. 


FROSTED CREAM COOKIES 
Take 4 tablespoons melted lard in a cup; fill the cup up with 
molasses. 3 tablespoons hot water with 1 teaspoon of soda, 2% cups 
flour, 1 teaspoon cinnamon, flour enough to roll. Frost with boiled 
frosting. MRS. O. E. OLSON. 


COCOANUT COOKIES 
Cream ¥% cup butter, 1 cup sugar. Add 1 beaten egg, %4 cup milk, 
% cup cocoanut, 2 cups flour and 1 teaspoon baking powder sifted. 
Roll thin, sprinkle with cocoanut and bake in a quick oven. 
- ELIZABETH SORENSEN. 


GINGER DROP COOKIES 
1 cup sugar, 1 cup drippings or shortening, 1 teaspoon salt, 1 cup 
molasses, 2 even teaspoons soda in 1 cup hot water, 1 teaspoon ginger, 
1 teaspoon cinnamon. Mix with flour to make batter quite stiff. Beat 
2 eggs and put into mixture last. MRS. J. E. PETERSON. 


COOKIES 
2 eggs, 1 cup sugar, 1 cup butter, 2% cups flour (sifted), ap) 
of baking powder, 1 teaspoon vanilla. Shape into loaf about size of 
rolling pin, slice thin, and bake. MRS. ANDREW HARBO. 


CHRISTMAS COOKIES 

1 cup sugar, % cup butter, 2 eggs, 1 tablespoon water, 2% cups 
sifted flour, 2 teaspoons baking powder, %4 teaspoon salt, 2 teaspoons 
cinnamon, 23 cup seeded raisins, 3 cup chopped nutmeats. Cream 
sugar and butter, add well beaten eggs, water, the flour sifted with 
salt, baking powder and cinnamon. Lastly add raisins and nuts well 
dusted with flour. Mix thoroughly and drop by teaspoonfuls on 
greased pan one inch apart. Bake 15 to 20 minutes. 

MRS. R. T. NYQUIST. 


SOUR CREAM DROP COOKIES : 
1% cup butter, 1 cup sugar, 2 eggs, % teaspoon soda, ¥% cup rich 
sour cream, 214 cups pastry floui, %4 teaspoon salt, 4 teaspoons baking 
powder, 1 teaspoon vanilla, % cup raisins, % cup nut meats. Cream 
% cup butter, add sugar slowly and eggs well beaten. Dissolve soda 
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in sour cream. Add to first mixture alternately with flour sifted with 
salt and baking powder. Add vanilla or other flavor, raisins and nut 
meats cut in pieces. Drop by spoonfuls on greased sheet and bake 
in moderate oven. Raisins - hig or i ag I omitted if de- 
sired. Chopped dates, figs or dried fruit may be used. 

= 7 MRS. W. W. JANKE. 


FILLED COOKIES ‘ 
1 cup butter, 1 cup sugar, 1 egg, % cup sweet milk, 2 teaspoons © 
soda, 1 teaspoon vanilla, 342 cups flour. Use any kind of fillings. 
MRS. HENRY SVENDSEN. 


SOUR CREAM COOKIES 
1 cup sugar, 1 egg, 2 tablespoons butter, 1 cup sour cream, 1 tea- 
spoon soda, 4% teaspoon salt, grated nutmeg. Mix soft and bake in a 
hot oven. MRS. O. E. OLSON. 


GOOD COOKIES 
%2 pound butter, % pound flour, %4 pound sugar. Roll to one inch 
thick and cut them when warm after they are baked. 
MRS. HENRY SVENDSON. 


CALIFORNIA DROP COOKIES 
2 cup butter, 146 cups brown sugar, 3 eggs, 2% cups flour, 1 level 
teaspoon soda dissolved in '% cup hot water, 1 teaspoon cinnamon, % 
teaspoon cloves, % pound English walnuts (shelled) broken in small 
pieces, 1 pound dates. Drop from a teaspoon and bake in hot oven. 
RS. J. E. PETERSON. 


COOKIES 
4 cups flour, 1 cup lard or butter, mix well. .1 cup sugar, 2 eggs, 
%@ cup sour cream, 1 teaspoon soda. Flour to taste and add to 
mixture. Roll very soft. MRS. J. E. PETERSON. 


CHOCOLATE COOKIES 
1 cup melted butter or lard, 1 egg, 1 cup sugar, % cup sweet 
milk, 1% cups flour, 1 teaspoon soda, 1 teaspoon vanilla, 1 cup ground © 
raisins, % cup nuts, 2 squares melted chocolate. Drop in teaspoonfuls 
on pan and bake in quite a quick oven. 
MRS. Rk. W. TYLER. 


CREAM COOKIES _ 

2 cups of sugar, 1 large cup butter and lard 1% each. If one 
doesn’t use cream add more butter and one cup of sweet milk. 3 eggs, — 
1 cup sweet cream, 2 teaspoons baking powder. Flour to roll soft. 

MRS. O. E. OLSON. 


COOKIES 
2% cups sugar, 2 eggs, 1 cup lard, 2 cups sweet milk, 5e oil of 
lemon, 5c¢ baking ammonia. Cream lard and sugar, add eggs. Dis- 
solve ammonia in milk and add to mixture. Flavor. Mix in flour to 
roll. Cut in squares and bake in hot oven. MRS. J. C. RYDER. = 


OATMEAL CRISPS” 
242 cups dry oatmeal, 2 eggs, 1 cup sugar, 2 tablespoons melted 
butter, 2 teaspoons baking powder, 14 teaspoon salt, vanilla to taste. 


Mix and drop on buttered tins. 
MRS. EMIL HANSEN. 
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ROCKS 
1 cup butter, 3 eggs, 1 teaspoon soda, 142 cups brown sugar, % 
cup hot water, 1 teaspoon cinnamon, 1 cup walnuts or peanuts, 1 cup 
chopped raisins, 3 cups flour. Drop one teaspoon in a place, but do 
not make batter any stiffer than called for. MRS. J. C. RYDER. 


FATTIGMAN BAKELESE 

2 eggs, 1% cups pastry flour, 3 tablespoons sweet cream, 1 table- 
spoon sugar. Beat the eggs until light. Add the sugar and cream. 
Add flour to make a dough which can be rolled very thin. Cut in dia- 
mond shapes with two slashes in the center of each. Fry in deep fat 
heated to 370 degrees Fahrenheit. Drain on crumpled paper. These 
are delicious dusted with powdered sugar. 

LOUISE SORENSEN. 


GINGER DROPS 
1 cup light brown sugar, 1 egg, *% cup butter or lard, % cup cold 
water, 7 cup molasses, 1 large tablespoon ginger, 1 large teaspoon 
soda. Flour to make a thick dough. Drop in greased tins. Bake ina 
rather hot oven. MRS. FRANK McCABE. 


ENGLISH ROCKS : 
2 cups flour, 1 cup sugar, % teaspoon baking powder, 1 cup cur- 
rants, 6 level tablespoons shortening, pinch of salt, 3 eggs. Sift flour 
four times with baking powder. MRS. O. E. OLSON. 


JUMBLES 
2 cups sugar, 5 eggs well beaten, 2 cups brown syrup, 1 big tea- 
spoon salt, 2 teaspoons soda in a little hot water, 1 teaspoon vanilla, 
2 teaspoons cream of tartar, 2 flour sifts of flour. Mix hard in the 
evening ready to roll out with as little flour as possible in the morning. 
Cut with doughnut cutter. AGNES SORENSEN. 


A. E. KAMPS 


Sells Best Grades of 


BUILDING MATERIAL 
AND FUEL 


FROID, MONTANA 
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PIES 


PIE CRUST No. 1 
2% cups flour, 4 teaspoon baking powder, 1 teaspoon salt, % 
cup lard, water enough to mix. MRS. R. LaMAR. 
PIE CRUST No. 2 
1% cups flour, % level teaspoon baking powder. % teaspoon salt, 
% cup lard, %4 cup butter, % cup water. MRS. R. LaMAR.. 


CHOCOLATE PIE 
Yolks of 3 eggs, 1 cup milk, 1 dessert spoon cornstarch, 1 cup 
sugar, 2 tablespoons grated chocolate. Put milk and chocolate on 
stove and heat. Then mix in the rest of the ingredients and cook in 
a double boiler. Flavor with vanilla and turn into baked shells. Use 
the beaten whites with sugar for meringue. 
MRS. JOHN COBBAN. 


RICH MAN’S PIE 
Take 4 tablespoons melted butter, spread on a crust, spread over 
top of butter, % cup sugar, put on a little nutmeg then spread on 
top of all, 2 heaping tablespoons flour. Set the pie in the oven and 
pour over enough sweet milk to make it full enough and bake. Bake 
with lower crust only. Put the ingredients in just as this is written, 
beginning with butter and ending with milk. 
MRS. S. A. SHOEMAKER. 


VINEGAR OR MOCK LEMON PIE 
1 cup sugar, 2 egg yolks, 1 cup water, 2 tablespoons flour, % cup 
vinegar, 1 teaspoon ginger, 14 teaspoon allspice. Mix sugar and flour 
together, beat in water, vinegar, eggs and spice. Cook until thick, 
pour in a baked crust, cover with the beaten whites of 2 eggs which 
have been sweetened and flavored with lemon. Brown lightly in 
hot oven. MRS. BERNHARDT JACOBSEN. 


MOCK MINCE PIE—Excellent. 

1 cup each molasses and cracker crumbs, % cup sugar, % cup 
vinegar, 1% cups hot water, 1 cup seeded raisins, a piece of butter 
the size of an egg, 1 teaspoon each of cinnamon, cloves, nutmeg. Put 
on stove and let boil a few minutes. This will fill two pies. 

MRS. V. W. SMITH. 


LEMON PIE 
Peel and slice 3 lemons, remove seeds, add 2 cups boiling water, 
1 cup sugar, 3 egg yolks, 2 tablespoons corn starch. 
MRS. WM. REITER. 


LEMON PIE 
_ Put 4 cups hot water into a pan, and set on the stove. Into this 
stir 2 cups sugar, a small piece of butter, a pinch of salt, the yolks 
of 3 eggs (well beaten) and 4 heaping tablespoons flour. The flour is 
first mixed smooth with a little water, then add the juice and grated 
rind of two lemons. Boil until well cooked. Have ready 3 baked 
crusts made as preferred into which pour the filling, spread over the 


tops the whites of the 3 eggs, beaten with % cup sugar. Set in oven 


to brown. MRS. EMMA BAKER. 
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; CHOCOLATE PIE 

Line a deep pie pan with a rich pie crust and bake in a quick oven. 
Grate % cup chocolate, place in a sauce pan with 1 cup hot water, 
butter the size of an egg, 1 teaspoon vanilla, 1 cup sugar, the beaten 
yolks of 2 eggs and 2 tablespoons cornstarch dissolved in as much 
water. Mix well and cook until thick, stirring constantly. Pour into 
the pie crust and let cool. Make a meringue of the 2 whites, beaten 
stiff, with 2 tablespoons powdered sugar. Spread on top of pie and 
brown lightly. m% CATHERINE COOKSON. 


+ CARAMEL PIE 
1 cup brown sugar, 1 cup sweet milk, 1 egg, 2 heaping tablespoons 
flour, and butter the size of walnut, stir till thick, then take from 
fire, flavor with vanilla. and pour into open baked crust. Use the white 
of the egg for icing. This makes one pie. 
: CATHERINE COOKSON. 


SOUR CREAM PIE 
1 cup sour cream, % cup raisins chopped fine, % teaspoon cinna- 
mon, %4 teaspoon cloves, a pinch of nutmeg, 1 cup sugar. yolks of 3 
eggs and white of 1 egg. LOUISE SORENSEN. 


PUMPKIN PIE 
1 pint pumpkin with a little salt, 1 pint milk, 3 tablespoons cream, 
4 eggs, 1 cup sugar, 1 teaspoon cinnamon, 1% teaspoon ginger. 
MRS. ANNA SCOTT. 


CHICKEN PIE 

Take a good sized chicken that is neither too fat nor too old, cut 
it up and remove all extra fat; wash it well and cook until tender, 
keeping the fat skimmed from the top of the kettle. Put the extra fat 
in a skillet and place on the back of the stove where it can slowly 
cook until all grease is extracted and when cold it may be used with 
other shortening to make the crust for the pie. The crust may be 
made in the usual way, lining the pan with an under crust, then add 
the chicken and 4 sliced potatoes, then the broth made into a nice 
gravy, put the top crust on and bake until it is a nice brown. 

MRS. HARVEY WAGAR. 


CREAM PIE 
Put 1 pint milk on stove to boil, take volks of 2 eggs, 4% cup sugar, 
2 tablespoons cornstarch, 1 teaspoon vanilla. Mix together and stir in 
boiling milk until it becomes a custard. then put in the baked crust. 
Frost with whites of eggs, sprinkle a thin laver of cocoanut over the 
surface. Brown in oven. MRS. ANNA SCOTT. 


CREAM APPLE PIE 
Fill 24 of a lined pie tin with fresh apples sliced, sprinkle plenty 
of flour on bottom and top. Sprinkle as much sugar over top as de- 
sired, finish filling with whipped cream and sprinkle over top with a 
little cinnamon or nutmeg. Bake without upper crust. (Pears may 
be used the same). MRS. BERNHARDT JACOBSEN. 


STRAWBERRY PIE 
Clean and cut 1 quart of berries, sugar well and let stand for a 
while. This makes two pies. Bake your crust, when done put in your 
berries, whip the whites of 3 eggs, add sugar. Cover your pies and 
put in oven until a light brown. MRS. FRED E. PRICE. 
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When You Come To Froid 


edly! 


Go To 


THE FROID HOTEL 


Mrs. Anna Enger, Prop. 


Electric Lighted First Class Rooms 


Steam Heated Popular Rates 


Three Square Meals a Day. 
Home Baking, . 
Bread Like Mother Used To Make. 


and Good Service. 


LEMON CREAM PIE 
1 cup sugar, the yolks of 2 Cees, 2 tablespoons flour, mix all to- 
gether and pour over whole 1 cup boiling water, put in double boiler 
and boil until thick then add grated rind and juice of 1 lemon, beat 
until smooth, then put in baked crusts, put the beaten egg whites on 
top and put in hot oven until a delicate brown. 
MRS. F. E. PRICE. 


SOUR CREAM PIE 
2 eggs (save the white of one egg for the top), 1 cup sugar, 1 
cup sour cream, % cup raisins, pinch nutmeg. Bake with one crust. 
MRS. CHAS. RAISH. 


CARAMEL PIE 
Burn 1 cup brown sugar in pan until dark brown, add 1 cup boil- 
ing water and let water and sugar boil until sugar is dissolved good, 
beat yolks of 2 eggs, % cup sweet milk and 1 heaping tablespoon 
flour, add piece of butter, teaspoon vanilla, beat together good and 
stir in the water and sugar then fill up crust and frost. 
MRS. JOHNNIE PURVES. 


BUTTERMILK PIE 
1 cup rich buttermilk, 1 cup sugar, 1 cup chopped raisins, 1 tea- 
spoonful cinnamon, a little salt, this all to with 2 eggs, 2 spoons 
flour, baked in one crust. Ice the top. MRS. C. TUNISON. 


COCOANUT PIE 
3 eggs, % cup sugar, 1 pint milk, % cup cocoanut soaked: in the 
milk, 1 teaspoon lemon, baked in one crust. 
MRS. C. TUNISON. 


LEMON PIE 
1 cup sugar, 3 egg yolks, 1 cup boiling water, grated rind and 
juice of one lemon, 1% tablespoons flour, 1 teaspoon butter. Mix to- 
gether smooth and boil 2 minutes, add boiling water last. stirring con- 
stantly. MRS. OSCAR GANGSTAD. 


CUSTARD PIE 
Put 3 cups milk with 1 cup sugar on stove to scald ,beat 3 eggs 
till very light, pour boiling milk and sugar over eggs, add a little salt, 
pour mixture into pie tin lined with crust and bake in a hot oven. 
Sprinkle pie with nutmeg before baking. MRS. A. E. KAMPS. 


BUTTERMILK PIE 
1 cup sugar, 3 cups rich buttermilk, 2 eggs, 2 tablespoons flour, 
flavor with lemon (1 teaspoonful), one crust. Ice like lemon pie. 
MRS. C. TUNISON. 


LEMON PIE 

1 cup sugar, 1 cup cold water, 1% tablespoons cornstarch or flour, 
2 egg yolks, 3% tablespoons lemon juice, 1 tablespoon butter, grated 
rind of 1 lemon. 

Directions—Mix cornstarch and sugar, then beat in egg yolks, 
lemon juice and grated rind, then add cold water and butter, stir. 
Cook in a double boiler till thick, remove from stove and fill your pie 
shell which you have baked already. Beat egg whites stiff and add 
sugar to taste, spread on pie and return to oven and brown. 

MRS. E. G. CHENEY. 
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BUTTERMILK PIE 
2 cups buttermilk, 2 eggs, 1 cup sugar, 2 tablespoons flour, a little 
butter, flavor with lemon and bake in 1 crust as you would custard 
pie. MRS. F. E. PRICE. 


PRUNE PIE 
%2 pound prunes, %2 cup sugar, 1 tablespoon lemon juice, 1% tea- 
spoons butter, 1 tablespoon flour. Soak prunes over night, cook with 
sugar until tender. Remove pits, dot with butter and sprinkle with 
flour. Press edges together with water and cover with a crust. Spread 
over lap of crust and sprinkle with teaspoonful melted lard over crust, 
MRS. R. LaMAR. 


RAISIN PIE 
% cup raisins, 1 cup water, % cup sugar, 1 tablespoon cornstarch, 
yolks of 2 eggs, juice of 4% lemon. Cook all together except the eggs. 
Add the lemon juice and cook enough to set the eggs. Fill a baked 
crust and cover with a meringue of the whites of eggs with a table- 
spoon of sugar. MRS. R. LaMAR. 


LEMON PIE 

Hot water 1 cup, bread crumbs white and fine %4 cup, sugar % 
cup, juice and grated rind of 1 lemon, eggs 2, pinch salt. ~ 

Directions—Pour hot water over berad crumbs, add the salt, 
sugar, lemon and yolks well beaten, pour into pie crust and bake in 
not se | hot an oven until done. Beat whites stiff and add 2 table- 
spoons sugar and when the pie is done, pile roughly over top. 

MRS. J. O. BAKER. 


COCOANUT PIE 
Yolks of 3 eggs, 1 cup sugar, 1 cup cocoanut, 1 cup milk, 1 table. 
spoon cornstarch. Let the milk come to a boil and add the rest and 
use whites of 3 eggs for frosting with 2 tablespoons sugar and a little 
vanilla. MRS. HATTIE STARRY. 


CARMEL PIE 

1 cup brown or white sugar (carmelized), 2 tablespoons butter, 
1 cup sweet milk, 2 eggs yolks, 4 tablespoons cornstarch, pinch salt. 
Cook sugar and butter until stringy, take from stove and add milk, 
stirring constantly until well dissolved. Beat yolks of eggs. Moisten 
cornstarch with a little milk, add egg yolks and cornstarch. Add to 
first part and cook until thick; flavor with vanilla. Pour in a baked 
pie crust. Cover with meringue and brown. 


MRS. FRANK McCABE.. 


SOUR CREAM PIE 
1 cup sugar, 3 eggs, 1 cup thick sour cream, cinnamon, cloves, salt 
and nutmeg to taste. Beat all together until light. This is enough 
for one pie. MRS. O. E. OLSON. 


MY FAVORITE LEMON PIE 
4 yolks and 1 cup sugar, beat thoroughly. Add 3 tablespoons 
cold water and juice of 1 large lemon. Cook in double boiler until 
thick. Cool. Fold into same 3 beaten whites and place on single 
baked crust. Make a meringue from remaining white and drop on 
top. Brown in a quick oven, MRS. J. W. WULF. . 
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BURNT SUGAR PIE 
1 cup brown sugar, 2 tablespoons butter—melt butter and add 
sugar. Let boil. Add 1 cup hot water, mix 2 tablespoons flour in 1 
cup milk with yolks 2 eggs. Add this to first. Stir until thick. Put 
cover with stiffened whites of eggs and brown. 
MRS. 0. E. OLSON. 


BUTTER SCOTCH PIE 
Mix 3 level tablespoons flour with 1 cup light brown sugar. Add 
1 cup sweet milk, 1 tablespoon butter, well beaten yolks of 3 eggs, 1 
teaspoon vanilla. Cook until thick, stirring constantly and pour into 
a baked crust. Top either meringue or whipped cream. 
AGNES SORENSEN. 


APPLE CUSTARD PIE 
1 cup milk, 2 eggs, 4% cup sugar, 1 cup thick stewed apples 
strained through a colander. Beat eggs lightly, mix with the apples. 
Flavor with nutmeg. Bake with. one crust. 
MRS. O. E. OLSON. 


Froid Tonsorial Parlor 


H. L. McNeil 
Ppop. 


Ladies and Children Hair Cutting 
Razors Honed, Shears Sharpened , 


Agent Kahn Bros. and United American 


Made to Measure Suits Overcoats and Raincoats 


Puddings and Desserts 


PINEAPPLE PUDDING 
1 can sliced pineapple cut in cubes and % pound marshamllows 
cut in small pieces; mix all together and pour juice of pineapple over 
same and set away in cool place over night or day, the marshmallows 
will melt and puff up. Serve with whipped cream. 
MRS. FRED SLEIGHT. 


PINEAPPLE SNOW 
Take the juice from a can of pineapple and a can of cherries, boil 
and stir in 1 package jelly powder (pineapple flavor), add juice of 
2 lemons and % cup sugar, when it begins to harden, add beaten 
whites of 3 eggs, sliced pineapple, the cherries and 8 sliced oranges. 
Turn into mold and decorate with shelled walnuts. Set to cool and 
when firm, serve with whipped cream. M. GREENWOOD. 


PINEAPPLE SNOW 

1 box gelatin, % cup cold water, 1 can pineapple, 1 cup sugar. 
Soak the gelatin in the water for half an hour. Take half the juice 
of a can of pineapple, and add enough water to make a pint. Then 
stir in the sugar and boil for about 3 minutes. Then pour boiling hot 
upon the gelatin. Let it stand until it begins to thicken and then beat 
until it looks like a white cream. Let it harden a little and then add 
a cup of pineapple choppegl fine. Pour into a mold and set away to 
harden. Turn from the mold and serve with cream. 

MRS. J. T. LOUCKS. 


STUFFED APPLES : 
Hollow out the cores of good baking apples and stuff with a mix- 
ture of chopped dates, nuts and figs and then bake. Serve with 
whipped cream and a large cherry on top of each. These make a 
most delicious dessert served with lady fingers. 
MRS. E. L. RHODA. 


CREAM BISQUE 
Whip 1 pint of cream, add % cup sugar, 1 cup chopped wal- 
nuts and 2 teaspoons vanilla. Put in a mold and place outside to freeze. 
Most any kind of frvit may be used instead of nuts. 
* MRS. C. W. DWYER. 


STRAWBERRY SHORTCAKE 
1 pint flour, 2 tablespoons sugar, ™% teaspoon salt, 1144 teaspoon 
baking powder, 3 tablespoons butter, 1 cup sweet milk. 
MRS. WM. REITER. 


PLUM PUDDING 

_,, L pound sugar, 1 pound chopped suet, 2 cups bread crumbs, 2 cups 
milk, 1 pound raisins, 1 pound currants, % pound citron, 1 teaspoon 
salt, 1 teaspoon nutmeg, 2 teaspoons cinnamon, 1 wine glass brandy 
or fruit juice, 8 eggs, beaten separately, flour to make a stiff batter. 
Put bread crumbs in milk to soak until soft. then add sugar, suet, salt, 
spices, beaten yolks and brandy, stir in the floured fruit and flour, 
and lastly the beaten whites of eggs. Steam 6 or 7 hours. 

MRS. CHRIS. JACOBSEN. 
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STEAM PUDDING 
%2 cup butter, 1 cup sweet milk, % cup molasses, % cup sugar 
1 cup raisins, 1 teaspoon soda, 1 teaspoon cinnamon, 4 nutmeg, 3 cups 
flour, steam 3 hours. MRS. JOHN CORBAN. 


‘ _ ORANGE SHERBET 
1 quart. milk, 1 pint cream, 2% cups sugar, juice 2 oranges also 
gratings, juice of 4 lemons, 1 cup walnuts or pecans. Partially freeze 
cream, sugar and milk before adding juice of lemons and oranges. 
The nuts may be added to first mixture when freezing. 
MRS. KINGSBURY. 


MAPLE FANGO 
1 quart cream whipped stiff, 2 cups maple syrup, 4 eggs beaten 
separately then together. Pack in freezer with salt and ice, but do 
not stir. It will require about 4 hours to freeze. 
MRS. J. O. DAHL. 


PINEAPPLE TAPIOCA PUDDING 
1% cup fine ground tapioca, 3 cups boiling water, % cup sugar, 1 
cup crushed pineapple. Boil tapioca about 15 minutes or until tender. 
Stir in sugar and pineapple and cook together three or four minutes 
longer. Serve very cold with cream. A cupful of stoned cherries, 
loganberries, or any other kind of fruit may be used in place of 
pineapple. 


CHOCOLATE PUDDING ., 

Heat 1 quart milk with 24% squares or ounces of baking choco- 
late, melted. Add 3 level tablespoons cornstarch dissolved in a little 
cold milk, a pinch of salt and sweeten to taste. Cook in a double 
boiler, stirring occasionally, until smooth and thick. Flavor with va- 
nilla and pour into a dish. Serve cold with cream or any desired 
sauce. 


ICE CREAM--One Gallon 
8 eggs, 2% cups sugar, 2 quarts cream. rest milk, flavor to taste. 
MRS. E. J. RENWALD. 


THREE OF A KIND 
The juice of 3 lemons and 3 oranges, 3 bananas, mashed fine, 3 
scant cups of sugar, 3 cups of water, mix and freeze. This will make 
2 guarts. MRS. HARVEY WAGAR. 


ONE, TWO, THREE 
1 quart whole milk, 2 cups sugar, juice 3 lemons. Mix thoroughly 
and freeze. MRS. L. C. HOLLAR. 


BRAVREN PUDDING 
1 cup molasses, 1 egg, '%4 cup butter, 1 cup milk, pinch salt, 1 cup 
raisins, 3 cups flour, 1 teaspoon soda. Steam 3 hours. 
MRS. PETER ENGER, Froid Hotel. 


MOCK WHIPPED CREAM 
-To 1 large, sour apple, peeled and grated, add the white of 1 
egg and 1 cup sugar, beat all together a long time, flavor with vanilla, 
mix apple with sugar as soon as possible after grating to keep apple 
from turning dark. This is used like whipped cream and is delicious. 


V i ed squares of sponge cake. 
5 oes eee iiee E am i i e MRS. HERMAN SCHULZ. 
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FRUIT SALAD 
1 box strawberry jello, the required amount of water. Let cool 
until it begins to syrup. 1 can cherries (pitted), 1 can pineapple, 
(chopped quite fine). Leave until stiff. Sprinkle cocoanut over the 
top and serve. ESTHER N. COATS. 


A DAINTY DESSERT 
Take 1 package jello, dissolve in 1 pint boiling water, when cool, 
before hardened put in % eup chopped nut meats, 1 cup strawberry 
sauce and 1% cups whipped cream. Serve when hard. 
AGNES SORENSEN. 


ORANGE PUDDING 
Peel and slice 3 oranges, lay them in a pudding dish and sprinkle 
with sugar. Make a custard of % pint of milk, the yolks of 2 eggs, 
%4 cup sugar and 1 tablespoon cornstarch. When cold pour it over the 
oranges. Beat the whites of the eggs into a stiff froth, add % cup 
pulverized sugar, pour on the custard and put it in the oven for a few 
minutes to brown. MRS. J. T. LOUCKS. 


DATE WHIP 
1 cup nut meats, 1 cup sliced dates, 1 cup sugar, 2 eggs, 2 heap- 
ing tablespoons flour, a little vanilla, 1 teaspoon baking powder, beat 
all together and bake 40 minutes in slow oven. Serve with whipped 
cream. MRS. RILEY TUNISON. 


SAGO PUDDING 4 
To 2 cups of any kind of cold fruit juice, add 4 tablespoons of 
sago and cook until the sago is well swollen, sweeten to taste and serve 
with cream and sugar. I always add some sugar as I cook it, and it is 
nice to put fruit in also beside the juice, it is nice to stew a few 
apples and make it that way or any fruit you prefer. 
CATHERINE COOKSON. 


DATE PUDDING 
1 cup dates cut fine, 1 cup nuts, 2 eggs beaten separately, % cup 
granulated sugar, 1 tablespoon flour, 1 teaspoon baking powder. Beat 
yolks till smooth and mix dates, nuts and sugar together, add flour 
and baking powder and whites last. Bake 20 minutes and serve with 
whipped cream. MRS. W. SMITH. 


ORANGE PUDDING 
Cut oranges into thin slices, also chocolate sponge cake. Place 
alternate layers of cake, oranges and shredded cocoanut in a dessert 
dish. Pour over enough boiled custard to half fill the dish and heap 
sweetened and flavored whipped cream on top. 
MRS. G. W. SWANSON. 


MRS. RAISH’S SUET PUDDING 
. 1 cup suet, 1 cup syrup, 1 cup sour milk, % cup currants and 
raisins, 2 teaspoons soda. Mix suet, raisins, currants in the syrup, 
then add the sour milk, then the soda. Steam 1% hours. 
MRS. CHAS. RAISH. 


FRUIT SHERBET : 
3 oranges, 3 lemons, 8 bananas, 8 cups sugar, 1 can grated pine- 
apple, 4 cups water. Freeze. This is especially good. 
LAURA LOUCKS. 
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DANISH PUDDING 
1 cup sugar, 2 teaspoons gelatin, 3 cups milk, 1 tablespoon vanilla. 


Burn or melt sugar with a little water to a rich brown, soak gelati 
in alittle water. Add the milk to the burned sugar, let come ie boil, 
_ add the soaked gelatin, let boil up a couple of times, take off the stove, 


add the vanilla and put in a mold to cool or set. E rb 
added but it is harder to make with eggs as it is inclined ey erent: 3 
: MRS. SOFUS JACOBSEN. 


; BROWN BETTY 

3 cups chopped apples, 2 cups bread crumbs, % cup sugar, % tea- 
spoon cinnamon, 4 teaspoon nutmeg, juice and rind of % lemon, 4 
cup water and 2 tablespoons butter. 

Mix the sugar with spice. Arrange 1% of the crumbs in the bot- 
‘tom of the pan. Place % of the apples, % the sugar, and % of the 
lemon juice, with 1% of the melted butter over them, then \% of the 
bread crumbs and the remainder of the apples, the sugar, the lemon 
and the melted butter. Over apples, the sugar, the melted butter and 
all, pour the water. (If apples are very juicy, omit part, or all, of the 
water). Cover with the remaining 14 of the bread crumbs. Put in a 


_ moderate oven, cover and bake until the apples begin to get tender, 


then remove the cover. MRS. CHRIS. JACOBSEN. 


PINEAPPLE TAPIOCA 

Soak 1 cup tapioca in enough cold water to cover; drain, add 

2% cups boiling water and cook in a double boiler until clear. Add 
1 can shredded pineapple, %2 teaspoon salt,'% cup sugar and turn into 
a well buttered dish. Bake half an hour and serve hot or cold, with or 
without cream or milk and sugar. Canned peaches or fresh sliced 
apples may be substituted for the pineapple. 
MES. J. T. LOUCKS. 


SUET PUDDING—(Ege¢less.) 

1 heaping cup stale bread crumbs, 2 cups flour, 1 cup suet chopped 
fine, 1 cup raisins, 1 cup molasses, 1 teaspoon soda dissolved in 1 cup 
sweet milk, 1 teaspoon salt, cloves and cinnamon. Steam 2% hours. 
This is a family recipe, handed down from generation to generation, 
and is excellent. MRS. JOHN HERMANSON. 


DATE PUDDING 
1 cup broken walnut meats, 1 cup sliced dates, 1 cup sugar, 2 
beaten eggs, 2 heaping tablespoons flour, vanilla, 1 teaspoon baking 
owder. Bake 40 minutes in slow oven. Serve with whipped cream. 
is is fine. MRS. D. A. PURVES. 


GRAHAM PUDDING 
1% cup molasses, 1 cup milk, 4 cup butter, 1 egg well beaten, 2 
cups graham flour, % teaspoon baking powder, 1 teaspoon salt, 1 cup 
chopped raisins, stir well together, put in a mold and steam 2% 
hours. Serve with lemon sauce. MRS. MARY TUNISON. 


STEAMED PUDDING | 
% cup sweet milk, 1 egg, 2 teaspoons baking powder, 2 table- 
spoons sugar, butter size of a walnut, flour to make quite thick. Eat 
with sour gravy. Nuts or fruit may be added. ne 
Sour Gravy—1 cup sugar, tablespoon cornstarch, 1 cup boiling 


i , nutmeg, flavoring or fruit juice. 
water, 3 tablespoons vinegar, nutmeg _ is Pe ta. 
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WELSH RAREBIT 
1% tablespoon butter, % pound cheese, 1 egg, 1 pint sweet milk, 
pinch mustard, pinch cayenne pepper, pinch salt, 1 tablespoon flour. 
Heat butter, add flour, stir until smooth, add cheese, stir until melted, 
add milk, stir until smooth, add beaten egg slowly. 
BESSIE J. SMITH. 


HIMMEL SPEISE or Tuti-Fruti 
Put a thin layer of bread crumbs in a salad bowl then one of 
cranberry sauce, 1 of whipped cream, repeat until bowl] is filled and 
serve. MRS. E. E. WHEELER. 


DATE PUDDING 
3 eggs beaten well, 1 cup sugar, 1 tablespoon flour, 1 teaspoon 
baking powder, 42 cup chopped walnuts, % cup chopped dates. Serve 
with whipped cream. MRS. E. J. RENWALD. 


FRUIT WHIPS 

1% cups raspberries, 14 cups powdered sugar, 1 egg white, 1 
tablespoon lemon juice. 

Directions—Put all of the ingredients into the whip churn at once. 
Cover and whip until stiff enough to stand alone, which takes from 10 
to 20 minutes. The colder everything is the less time it will take to 
whip. This recipe will answer for strawberries, prunes, peaches, or 
any of the cooked evaporated fruits and is a delicious dessert alone or 
over sponge cake. MRS. E. G. CHENEY. 


PINEAPPLE CREAM 
1 box, or 2 tablespoons Knox gelatin dissolved in a little cold 
water. Then fill up cup with hot water, % can shredded pineapple, 
whites of 4 eggs beaten, %4 pint cream whipped, % cup sugar. Mix 
and set in ice box until wanted. Fine. Serve in sherbet glasses with 
a spoonful of whipped cream on top. MRS. L. C. HOLLAR. 


STRAWBERRY CHARLOTTE 

Make a boiled custard of 1 quart milk, the yolks 6 eggs, and % 
cup sugar; flavor to taste. Line a glass fruit dish with slices of 
sponge cake, dipped in sweet cream, lay upon this ripe strawberries 
sweetened to taste, then a layer of cake and strawberries as before. 
When the custard is cold, pour over the whole. Now beat the whites 
of the eggs to a stiff froth, add a tablespoonful of sugar to each egg, 
and put over the top. Decorate the top with the largest berries saved 
out at the commencement. Raspberry charlotte may be made the 
same way. MRS. J. T. LOUCKS. 


VELVET CREAM—Elegant : 
Put 3 large spoonfuls pulverized sugar into % pint cream which 
has been beaten to a stiff froth, add a large spoonful gelatin dis- 
solved in a little water. Flavor with a teaspoonful brandy or sherry. 


Let harden and serve with any fruit juice. 
MRS. E. G. CHENEY. 


MAPLE PUDDING 


3 cups boiling water, 2 cups brown sugar, butter, 3 tablespoons : 


cornstarch, 1 cup cold water, vanilla. Boil sugar and hot water to- 
gether till syrup is formed, then add the cornstarch which has pre- 
viously been dissolved in the cold water. Boil till thick. Add butter 
and vanilla. Nuts may be added. Serve with whipped cream. 

MRS. R. B. EDWARDS. 
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APPLE PUDDING 
Cook about 6 apples, sliced with a little sugar and cinnamon. Then 
alternate dried bread crumbs and apples in a butttered baking dish. 
Pour over juice in which apples have been boiling. Bake and when 
cold slice and serve with whipped cream. MRS. OLMER OLSON. 


RICE PUDDING 
_ 2 quarts milk, 8 tablespoons sugar, 8 tablespoons rice, % cup 
raisins. Bake 1% hours. Stir once or twice while baking so as to mix 
crust down. MRS. E. STRANDLAND. 


BAKED APPLE 
Wipe and core apples. Put in a baking dish and fill cavities with 
marshmallows and a little spice. Cover bottom of dish with water and 
bake in a hot oven until soft. Baste often with syrup in dish. 
MRS. R. B. EDWARDS. 


PINEAPPLE BAVARIAN CREAM. 
1 cup pineapple, 2 cups sugar, 42 package or 1 envelope gelatin, 
3 cups whipped cream (3 before whipped). Cook pineapple and sugar 
10 minutes, add gelatin which has been soaked in '% cup cold water. 
Remove from fire and cool. Whip cream stiff, add the cooled pine- 
apple and gelatin. Let stand until set. 
MRS. SOFUS JACOBSEN. 


LEMON PUDDING 
1% tablespoons Knox gelatin, '% cup cold water. Place in pan 
and dissolve over hot water. Beat 4 yolks thoroughly. Add % cup 
sugar gradually. Beat. Add dissolved gelatin mixed with juice and 
rind of 1 lemon. Stir until it thickens, then fold in the 4 stiffly 
beaten whites. Place in mold and chill. Serve with whipped cream. 
MRS. J. S. NYQUIST. 


OCCIDENT ELEVATOR 


Froid, Montana 


Fair Prices, Fair Weights, and Fair Treatment 
Is Our Motto 


GEO. F. HUNTER, Mer. 
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Breakfast Dishes 


BREABPAST DISHWS ga! Oe 
POTATO PANCAKES 

Pare and wash % dozen potatoes and grind them fine. Then put 
2 tablespoon salt, a little flour and make it thick like the dough of 
pancakes. Put 3 or 4 eggs and beat them good, then mix them in with 
the dough. Fry on a griddle with lot of grease. 


MRS. AUGUST RHODA. 


EGGLESS SOUR MILK PANCAKES 
2 cups sour milk in which a teaspoon soda has been dissolved, 
1 teaspoon salt, flour enough to make medium batter and just before 
frying beat in 1 well-rounded tablespoon lard (melted). 
MRS. F. E. PRICE. 


APPLE FRITTERS 
%2 cup sugar, 1 teaspoon butter, 1 cup sweet milk, 2 cups chopped 
apples, 2 heaping teaspoons bak'ng powder. Flour to make quite a 
stiff batter. MRS. HENRY GRINAKER. 


POTATO PANCAKES 
6 large potatoes grated, add 3 eggs and 1 tablespoon flour and 
% cup cream or condensed milk (scant) and 1 teaspoon salt. Fry on 
a hot griddle with plenty lard. If too thin add a little more flour. 
MRS. F. E. PRICE. 


MUFFINS 
% cup butter, % cup sugar, 1 egg beaten well, % cup milk, 2 
cups flour, 3 teaspoons baking powder. MRS. G. ROGNEY. 
WAFFLES 


2 cups flour, 1% teaspoons Hunt’s Perfect Baking Powder, % 
teaspoon salt, 14% cups milk, 2 eggs, 1 tablespoon melted butter. Sift 
together the flour, baking powder and salt. Add gradually the milk 
with the yolks of the eggs, beat until thick, then add butter and the 
whites of the eggs, beaten to a stiff froth. Fry on a hot- well- 
greased waffle iron. Serve with maple syrup. 

MISS MARY RHODA. 


POTATO PANCAKES 
Peel and grate 10 large potatoes (raw), beat 4 eggs light, 2 table- 
spoons flour, add salt to taste and bake like other pancakes. Use 
more lard in griddle and a little longer to bake. 
MRS. R. D. HOLLY. 


BROWN STONE FRONT CAKE 
Dark Part—Add % cup grated chocolate to % cup sweet milk, 


oe and add the yolk of 1 egg and % cup sugar, 1 teaspoon 
vanilla. 
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RICE GRIDDLE CAKES FOR BREAKFAST 
Put 2 cups boiled rice through a sieve, sift together 1 pint flour, 
%2 teaspoon salt, 1 teaspoon sugar and 2 level teaspoons baking pow- 
der. Add the rice, the beaten yolks of 2 eggs and milk to make a 
smooth batter. Lastly, fold in the whites of the eggs. Have griddle 
hot. Serve with syrup. MRS. CHRIS. JACOBSEN. 


WAFFLES 
1% cups flour, 2 tablespoons corn meal, 1 teaspoon salt, 1 table- 
spoon sugar, 3 teaspoons baking powder, 1 cup milk, 1 egg, 2 coffee- © 
spoons melted shortening. Cinnamon can be left out, just to suit the 
taste, MRS. R. C. LOBDELL. 


BREADCRUMB PANCAKES 
2 cups breadcrumbs, 2 cups sweet milk, 2 eggs, 144 cups milk, 1 
teaspoon soda (if sour milk is used), 1 teaspoon baking powder (if 
sweet milk is used), 1 cup flour. Breadcrumbs must be fine and 
soaked in milk until soft. Cook on a hot greased griddle and serve 
with maple syrup. MRS. S. J. DOROTHY. 


CITY MEAT MARKET 


FRESH MEATS CURED MEATS 


Vegetables, Etc. 


Bring Your Hides To Us. 


Albert Zelt, Prop. 


Sausage, Fish, Poultry, Lard, 
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SALADS 


A WORD ABOUT SALADS 

Good judgment must be used in making a successful salad, not 
allowing any one flavor to predominate. Too many ingredients com- 
bined are not good taste, such as meat and fish in the same salad. 
Home made bread and butter, or a dainty hot biscuit served with any 
salad will give best results. Always keep salads cool and handle as 
little as possible. 

Remember—tThe best salads are those which are prepared imme- 
diately before serving. This is especially important when the salad 
is of fruit. Be sure that all ingredients are free from excess liquid. 


SALMON SALAD 

1 can salmon, 4 sour pickles finely chopped, 3 hard boiled eggs, 
1 level teaspoon mustard, 1 tablespoon sugar, 1 tablespoon butter, 2 
tablespoons cream or butter, 6 tablespoons vinegar, 1 raw egg. 

Remove all skin and bones from salmon and flake it fine, then 
add pickles and eggs, mix together. Stir the mustard and sugar to- 
gether, add butter, cream or milk, raw egg, then vinegar. Cook until 
smooth in double boiler. Let cool and just before serving pour over 
salmon. Serve on lettuce leaves. MRS. W. C. ADAMS. 


CHICKEN SALAD , 

6 pounds chicken, 5 bunches celery. Prepare the following dress- 
ing: 2 tablespoons celery, 42 teaspoon salt, 1 teaspoon mustard, a 
little pepper. Mix smoothly with 1 cup vinegar, put on stove and heat, 
add yolk of 4 eggs and 1 tablespoon cornstarch, add |% cup sweet 
cream (whipped) when cold. MRS. J. T. LOUCKS. 


SALMON SALAD 
¥e envelope sparkling gelatin, %4 cup cold water, 1 cup salmon, 
42 cup chopped celery, 2 tablespoons chopped olives, % cups salad 
dressing, % teaspoon salt, 2 teaspoons vinegar, a few grains cayenne 
pepper. Soak the gelatin in cold water 5 minutes, add to hot salad 
dressing. Cool. Add all of the other ingredients, and mix thoroughly. 
Place in a mold. When set, slice and garnish with lettuce leaves. 
MRS. L. L. PURVES. 


BOILED SALAD DRESSING 

Mix 3 teaspoons sugar, % teaspoon mustard, 1 teaspoon corn- 
starch, salt. Beat into yolks of 2 eggs. Add 8 tablespoons cream, 
either sweet or sour, % cup vinegar and the beaten whites of 2 eggs, 
cook until it thickens, stirring constantly. Remove from stove and 
stir in 4 tablespoons of olive oil. For use with fruit or vegetables, 
the amount of sugar may be changed to suit one’s taste. 

KATHRYN M. KILLAM. 


MARSHMALLOW SALAD 
1 pound fresh marshmallows, 1 apple grated or diced, 1 orange 
cut fine, % cup cubed pineapple, 4% cup Marachino cherries, sugar to 


taste, let stand 5 hours. Quarter the marshmallows, cover with cream, | 
let stand overnight. Just before serving mix above with marshmal- 


lows and cream. MRS. A. C. SCHNITZLER. 
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MALAGA GRAPE SALAD 
Cut the grapes endwise and take out the seeds, mix with oranges 
and blanched almonds, and serve with the boiled dressing. 
KATHRYN M. KILLIAM. 


PINEAPPLE SALAD 
1 pint cream, % pound marshmallows and 1 can sliced pineapple. 
Drain pineapple, whip cream until real stiff, then add marshmallows 
and pineapple cut in small pieces. Set in a cool place until ready to 
serve. MRS. C. W. DWYER. 


ELL oe ee Be ee 

Wash clean and boil in water with '% teaspoon salt in it till real 

tender, when cold, scrape off skin and mash. For each cup of mashed 

parsnips add % cup bread crumbs and a beaten egg, salt and pepper 

to taste. Flour hands and make into balls. Very nice, if fried in 
hot butter till brown, serve hot. MRS. ROGNEY. 


APPLE SALAD 
Pare apples and put through food chopper. Add sweetened 
whipped cream and serve at once. 


CABBAGE SALAD 

'4 head white cabbage, 1 finely sliced cucumber, 2 chopped hard 
boiled eggs, 3 slices minced onions, 1 tablespoon chopped parsley. 

Dressing for This Salad—Yolks of 3 eggs, 4 cup sugar, 2 table- 
spoons flour, 1 teaspoon dry mustard, 1 teaspoon salt, 1 saltspoon 
paprika, 1 cup whipped sour cream, % cup vinegar, 1 tablespoon but- 
ter. Chop the cabbage fine, crisp in cold water. dry, add the other 
prepared ingredients and moisten with the dressing prepared as fol- 
lows: Beat the eggs with the sugar, add the flour, mustard, salt, 
pepper and vinegar. Cook in a double boiler, stirring constantly. 
then add the butter and when the dressing cools, fold in the whipped 
cream. Chill before using. MRS. W. C. ADAMS. 


CARROT SALAD 
1 cup raw carrots ground in food chopper, 1 cup raisins, 1 cup 
chopped celery, 1 cup nut meats, moisten with mayonnaise dressing. 
RESSIE COOKSON. 


CREAM CABBAGE 
Cook cabbage in salt and water till perfectly tender then add 1 
cup sour cream, add salt and pepper to taste and bring to a boil. 
MRS, GEO. E. LAUGHLIN. 


BANANA SALAD 
Allow 1 banana for each person and 1 tablespoon of nut meats 
that have been chopped fine. Cut skin off one side of banana, lift it 
out carefully, dip in salad dressing and roll in chopped nuts. Put a 
spoonful dressing in the skin before replacing banana. With a sharp 
knife cut the replaced banana, sprinkle on more chopped nuts, place 
on a lettuce leaf on individual plates. RESSIE COOKSON. 


CHERRY SALAD 
Take some white California cherries and remove the pits, re- 
place with a blanched filbert or a hazelnut, serve on a lettuce leaf 
with a spoonful of salad dressing, to which a plentiful supply of 
whipped cream has been added. MRS. E. G. CHENEY. 
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HUNTER’S SALAD 
%2 pound cheese, cubed, 1 pint sweet pickles, 1 can French peas, 
celery, mayonnaise dressing. BESSIE J. SMITH. 


DATE SALAD 
2 eggs, 1 cup sugar, 2 heaping tablespoons flour, 1 teaspoon bak- 
ing powder, 1 cup nut meats, 1 cup dates. Bake 40 minutes in slow 
oven. MRS. MYRTLE SLUNAKER. 


BEAN SALAD 
1 quart beans, 1 good sized onion minced fine, 1 large dill pickle, 
chopped, 1 tablespoon mustard, 2 tablespoons good vinegar. Mix ™% 
hour before using. Use sliced hard boiled eggs for top. 
MARY M. WHITE. 


SALAD DRESSING 
3 eggs, well beaten, 1 cup cream, % cup vinegar, 1 tablespoon 
sugar, 1 dessert Spoon mustard, 1 teaspoon salt. Cook in a double 
boiler and stir until it thickens. When thick add 1 tablespoon butter. 
MRS. R. L. BOLTON. 


BOILED SALAD DRESSING 
2 eggs, 1 teaspoon mustard, 1 teaspoon sugar, 2 tablespoons 
melted butter, 2 tablespoons cream, 1 cup vinegar heated hot before 
using. MRS. A. E. PRIEBE. 


CABBAGE SALAD DRESSING 
1 egg well beaten, 1 cup vinegar, % cup sugar, 2 tablespoons 
mustard, butter the size of an egg, % cup new milk, pepper if vou de- 
sire. This has to be well cooked. MRS. W. G. WATERS. 


SALAD DRESSING 
Yolks of 6 eggs well beaten, 1 small cup mild vinegar, 1 table- 
spoon sugar, 1 teaspoon salt, 1 teaspoon dry mustard or a tablespoon 
prepared mustard. Mix all ingredients, then put into double boiler and 
cook till thick. When ready to use mix with equal amount of whipped 
cream. “MRS. JOHN HERMANSEN. 


SIMPLE SALAD DRESSING 
2 tablespoons sugar, 1 teaspoon salt, 1 heaping teaspoon mus- 
tard, 2 tablespoons butter, 4 of sweet cream, % cup vinegar and 1 well 
beaten egg. Heat all the ingredients until the egg is well cooked. 
MRS. ANNA SCOTT. 


SALAD DRESSING 

Put in the stew pan a lump of butter the size of an egg, and 
when melted put in a tablespoon of flour. Then add a teacupful milk 
or water. Let this come to a boil and have ready 3 beaten eggs mixed 
with 3 tablespoons sugar, a teaspoon dry mustard and a teacup vine- 
gar. Salt and pepper to suit taste. Stir in with the other. Let come 
to a boil, set away to cool, then stir in beaten cream. 

MRS. HETRICK. 


CHICKEN SALAD DRESSING 
Yolks of 6 eggs, 24 tablespoons salad oil. 1 teaspoon dry mustard, 
pour the oil into the eggs drop by drop and beat till perfectly stiff, 


add 2 tablespoons vinegar, a dash of cayenne pepper and last of all, 


salt. This makes enough for 2 good sized chickens. Use as much 
celery as chicken. MRS. R. D. HOLLY. 
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; FRUIT SALAD DRESSING 
% cup pineapple Juice, 4% cup lemon juice, 1 cup sugar, 3 eggs. 
Cook in a double boiler. 
MRS. HENRY GRINAKER, Walcott, N. D. 


SALAD DRESSING 
1 egg, 1 tablespoon butter, 2 tablespoons vinegar, 1 tablespoon 
sugar, 1 tablespoon lemon or orange juice. Thin with milk or cream. 
For vegetables add mustard. 
AMANDA JOHNSON, Dassel, Minnesota. 


SALAD DRESSING 
: 6 tablespoons vinegar, 3 tablespoons water, butter size of egg or 
less. Heat this boiling hot, stir in the following dry ingredients: Mix 
1 egg, well beaten, 2 heaping teaspoons Sugar, 1 secant teaspoon salt, 
1 scant teaspoon mustard, 2 heaping teaspoons flour. Stir well in 
the hot vinegar. MRS. MYRTLE SLUNAKER. 


PEACH SALAD 
Pare and divide in halves large ripe peaches. Remove the stone 
and fill the hollow with chopped English walnuts. Serve with mayon- 
naise on a lettuce leaf. MRS. CHRIS. JACOBSEN. 


FRUIT SALAD DRESSING 
Juice 1 orange, juice 2 small or 1 large lemon, 1 even cup sugar, 
2 well beaten eggs. Cook in double boiler. Add whipped cream when 
ready to serve. MRS. RYDER. 


AD 
Pears cut in long slices, dates cut in small pieces, chopped nuts 
and salad dressing. 
Salad Dressing—%4 cup sugar, 2 tablespoons flour, 1 teaspoon 
mustard, 1 egg, % eup vinegar, % cup water. 
MRS. E. TORKELSON. 


FISH SALAD WITH CREAM 
Boil any kind of fish. Put on a platter. Beat your cream. Mix 
little grated horseradish with vinegar and sugar to taste. Pour over 
fish. ; MRS. HENRY SVENDSEN. 


FRUIT SALAD 
Soak 2 tablespoons gelatin in cold water for 5 minutes. Bring to 
a boil the juice from a can of peaches with enough water to make 21% 
cups. Dissolve gelatin in this. Add sugar and juice of 1 lemon. Tint 
green with vegetable coloring, then chill. Pile this jelly around the 
edge of a plate. Put halves of peaches in center and top with whipped 
cream. MRS. FRANK McCABE. 


KENTUCKY SALAD 

1 small can pineapple, 6 small sweet pickles, 1% cup of nut meats, 
1 package of lemon Jello. Dissolve Jello by directions, using the juice 
from the pineapple as far as it will go instead of all water. Cut 
pineapple and pickles in small pieces, and add with the nuts to the 
Jello mixture. Mold and serve with mayonnaise. 
Mayonnaise—1 cup sugar, 1 cup flour, 1 cup vinegar, 1 cup water, 
1 teaspoon salt, 1 teaspoon mustard, 2 eggs, 1% cups of water. Mix 
well and cook. Beat until light, then add the 1% cups of water. 

MRS. R. B. EDWARDS. 
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CANDLE SALAD 

For each serving of salad use 1 slice pineapple and % banana. 
Place pineapple on a lettuce leaf, and fit banana with cut side down 
into the center of pineapple. Now with a toothpick fasten Maraschino 
cherry on top to represent flame. Over all pour enough mayonnaise 
to represent melting candle. If desired a piece of orange or lemon 
peel may be curved over edge of pineapple to represent handle of 
candlestick. MRS. R. B. EDWARDS. 


A PERFECT SALAD DRESSING 
Mix together 1 tablespoon salt, 1 tablespoon mustard, 4 table- 
spoons sugar, 2 tablespoons flour. Add egg yolks lightly beaten, 5 
tablespoons melted butter, 142 cups milk, ‘% cup vinegar. 
TABLE TALK 
AGNES SORENSEN. 


FARMERS ELEVATOR CO. 


of Froid 


Dealers in 


Grain, Flour, Twine, Feed, Apples, Feed 
Grinding, Correct Weight and Grades. 


FROID, MONTANA 
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PICKLES 


: SLICED CUCUMBER PICKLES 
Take quite large pickles. about 3 dozen. slice quite thin 1 dozex 
onions and let stand over night in salt water, in the morning drain 
off brine. Boil 1 quart vinegar, 1% cups brown sugar, 3 teaspoons 
mustard seed, 2 teaspoons pepper, 4 teaspoons grated horseradish and 
celery seed, if one likes. These taste nearly like fresh. 


MRS. DAN A. PURVES. 


MUSTARD DRESSING FOR PICKLES 
1 cup mustard, 1 cup flour, 1 tablespoon tumeric powder, 114 table- 
spoons curry powder, 344 cups sugar, 1 tablespoon celery seed, 1 table- 
spoon salt, 2 quarts good vinegar. This makes six quarts pickles. 
MRS. JOHN COBBAN. 


CHOW-CHOW 
1 gallon cabbage, 2 quarts green tomatoes, 1 pint onions, 14 cup 
green pepper chopped all fine together, 2% pounds sugar, 1 table- 
spoon whole mustard, 1 tablespoon ground ginger, 2 tablespoons 
ground cloves, 2 tablespoon salt, 3 tablespoons cinnamon, or 3 or 4 
sticks cinnamon. Put all in 3 quarts vinegar and boil till it is thor- 
vughly done. This is*sure fine. MRS. HATTIE STARRY. 


PEACH PICKLES 
Select clingstone peaches, wash and wipe off the fur. Allow to 
each quart of peaches 1 pint vinegar and 1 cup sugar, 1 stick cinna- 
mon, add the peaches pierced with several cloves, and boil. Seal in 
jars. MRS. CHRIS. JACOBSEN. 


RED BEET RELISH 
Take 1 quart chopped red beets, 1 quart chopped cabbage, 1 cup 
or less of ground horseradish, 2 cups sugar, 1 tablespoon salt, 1 tea- 
spoon pepper. Pour on vinegar and mix thoroughly. Can cold. None 
of the ingredients are cooked, except the beets, which should be 
cooked and cooled before they are chopped. MRS. E. H. BAHN. 


BOTTLED PICKLES 

Wash smal!l cucumbers carefully and pack in stone jar. Snrinkle 
salt over top in the proportion of % pint of salt to a peck of cucum- 
bers. Pour over sufficient boiling water to cover. Let stand until 
cold, or if prepared at night, let stand till morning. Drain off water 
and place pickles on stove in enough cold, weak vinegar to cover. Let 
come to boil. Heat at same time good cider vinegar with sugar and 
spices to taste. Pack cucumbers tightly in glass jars, cover with boil- 
ing vinegar and seal like fruit. They will keep indefinitely and are 
excellent. MRS. RICHARD NORDMAN. 


RIPE CUCUMBER PICKLES j 
Pare and seed ripe cucumbers, slice each cucumber lengthwise 
into 4 pieces. Let them stand 24 hours covered with cold vinegar. 
Drain them; then put them into fresh vinegar with 2 pounds sugar 
and 1 ounce cassia buds to 1 quart vinegar, and a tablespoon salt. 


Boil all together 20 minutes. Cover closely in a jar. 
Cae MRS. CHRIS. JACOBSEN. 
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DILL PICKLES 
For 1 gallon use a layer of small cucumbers and a layer of dill 
until jar is full, 1 cup salt, water enough to cover. Put weight on it. 
MRS. W. H. COATS. 


SPICED PEACHES 

Weigh 8 pounds of freestone peaches after they have been halved, 
the stones taken out, and peeled. Put in a porcelain kettle with 1 
pint of vinegar and 5 pounds sugar. Tie up in 6 or 8 small cheese-cloth 
bags a mixture of 1 ounce each of whole cloves, cinnamon, green gin- 
ger and whole mace, and put these bags in the kettle. Simmer until 
the peaches are tender, then take them out with a skimmer and put 
in jars. Boil the syrup a minute and pour over the fruit in the jars, 
Break a few of the stones and add the kernels, blanched in hot water, 
to the pickles. 


CHOWDER 

1 gallon chopped green tomatoes, 1 gallon chopped cabbage, 1 
pint chopped onions, 1 pint chopped green peppers. Mix all together 
with 1 cup salt and stand over night, then drain, add 4 tablespoons 
mustard mixed with a little water, 2 tablespoons ginger, 1 tablespoon 
cloves, and 1% pounds brown sugar and 2 quarts good vinegar. Boil 
20 minutes and seal tight. A little tumeric may be added if wished. 

MRS. P. McLAUGHLIN. 


SPICED PEARS 

Cut in half and pare 7 pounds of the best winter pears—those 
commencing to soften are best. Pour a pint and a half of a good cider 
vinegar over 3 pounds of granulated sugar. Put the vinegar and 
sugar in a preserving kettle, add 1 ounce of whole cloves, ‘% ounce 
mace, and % dozen pieces ginger root. Boil, and skim well. When 
clear, put in the fruit, and cook slowly for 2 hours; when cold put in 
jars and seal air tight. 


CHOW-CHOW 
1 gallon cabbage, 2 quarts green tomatoes, 1 pint onions, %4 cup 
green peppers, 342 pounds sugar, 1 tablespoon dry mustard, 1 table- 
spoon ginger, 2 tablespoons whole cloves, 2. tablespoons salt, 4 sticks 
cinnamon or 3 tablespoons ground, 2 quarts vinegar. Chop cabbage, 
tomatoes, onions and peppers fine. Boil till tender. 
MRS. E. G. CHENEY. * 


MUSTARD PICKLES 
Fill a stone jar with clean cucumbers and cover them with the 
following mixture: 1 cup mustard (dry), 1 cup sugar, % cup salt, 1 
gallon vinegar. MRS. GEO. E. LAUGHLIN. 


RIPE TOMATO CATSUP 
For 6 quarts tomatoes take 114 pints vinegar, 8 tablespoons salt, 
1% tablespoons black pepper, % tablespoon cayenne pepper, % table- 
spoon cloves, 1% tablespoons allspice, 4 pound brown sugar. Boil 
1 hour. Spices ground and tomatoes put through colander. 
. MRS. GEO. DONALDSON. 


PICKLED DATES 
1 pound dates, put in jar, use enough vinegar to cover, add 1 
teaspoon allspice and bring to boil. Pour over dates. Let stand for 
a few days and they are ready for use, MRS. ROGNEY. 
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SPICED CURRANTS 
5 pounds ripe currants, 3 pounds sugar, 1 pint cider vinegar, 3 
tablespoons cinnamon, 1 teaspoon cloves, 1 teaspoon allspice. Let 
simmer for 2 hours. Seal. Used as a relish. . 
MRS. W. C. ADAMS. 


SWEET PICKLED PEARS 

5 pounds firm, just ripe pears, 34% pounds granulated sugar, 1 
quart vinegar, 1 tablespoon ground cinnamon, 1 lemon sliced very 
thin and a bit of mace. Stick 2 whole cloves in each pear, 1 at the 
blossom, 1 at the stem end. Put the fruit in the cold vinegar, with 
sugar and spices; boil until soft; take out and put in jars, allowing the 
vinegar to boil until reduced to the quantity needed for filling the 
jars; pour it over the fruit. Im 3 days pour off the vinegar, bring to 
a boil and pour again over fruit. These pickles may be used in 10 days. 


DILL PICKLES 
-Wash cucumbers and drain, to 1 cup salt take 1 gallon water, 1 
pint vinegar, scant % teaspoon alum, a large handful dill, leaves and 
all. When keg is full, pack the top in good with horseradish leaves 
and they are always ready and always good. MRS. L. A. BAHN. 


CARROT PICKLES 

Boil carrots in salt and water, drain and fill cans. Have ready 

a syrup as follows: To 1 quart vinegar, add 1 pint sugar. Pour the 
syrup over carrots and seal tight. MRS. L. A. BAHN. 

TART CUCUMBERS OR MUSTARD PICKLES 

Fill a two-quart can with little cucumbers. Add 1 tablespoon 
salt, 1 of mustard, 2 of sugar. Fill can up with vinegar and seal. 
MRS. L. A. BAHN. 


PICKLES 
Put fresh cucumbers in warm brine and let stand 24 hours, then 

dry them with a towel and put them in stone jar. Put in a layer of 
cucumbers, then a layer of horseradish cut lengthwise, with a few 
grape or bay leaves. Take vinegar enough to cover the pickles, sea- 
son with brown sugar and mixed spices to taste; heat to boiling point, 
skim and pour over pickles. Repeat heating vinegar 3 mornings. 
Cover with grape or bay leaves and tie up for use. Pickles put up 
this way will keep all winter. 

MRS. A. HARBO, Froid, Montana. 


PREPARED MUSTARD 
1 tablespoon mustard, 1 of sugar, 1 of vinegar, 1 egg well beaten. 
Beat all together until smooth thén fill cup with vinegar. Steam until 
done when it will be quite thick. MRS. L. A. BAHN. 


FRENCH MUSTARD 
4 tablespoons sugar mixed with 2 tablespoons mustard, add 1 
beaten egg and a little over % cup good vinegar. Cook until thick. 
Use for sandwiches or on meat. MRS. ANNA SCOTT. 


OLIVE OIL PICKLES 
4 dozen medium sized cucumbers. Slice them, rind and all, let 
stand in salt water until crisp, then drain them. Put in jars with 2 
quarts vinegar, 1 cup olive oil, 1% cup sugar, 4 cup salt, 44 cup yellow 
mustard seed, 1 tablespoon celery seed. MRS. L. C. HOLLAR. 
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Froid Mercantile Company 


Dealers in 


FANCY AND STAPLE GROCERIES 


Dry Goods and Shoes :-: Gents Furnishings 


Where You Always Find The Crowds 


Phone No. 7 Froid, Montana 


GREEN TOMATO MINCE MEAT 

Peel, chop, scald and drain 1 peck green tomatoes; peel and 
chop 1 peck sour apples, 4 pounds white sugar, 2 cups sorghum or corn 
syrup, 2 cups vinegar, 1 pound whole raisins, 1 pound, chopped fine, 1 
pound currants, 2 tablespoons cinnamon and cloves, 1 tablespoon salt 
and 1 grated nutmeg. Cook 1% hours. This is excellent as a relish 
with meat and by adding a little butter or mixing with package mince- 
meat makes very tasty pies. MRS. JOHN HERMANSEN. 


GREEN TOMATO PICKLES 
Slice 1 gallon of green tomatoes and 6 good sized onions; add 1 
pound vinegar, 1 pound sugar, 1 tablespoon salt, 1 tablespoon mustard, 
% tablespoon allspice, 1 teaspoon whole black pepper, and 1 heaping 
teaspoon whole cloves. Mix all together and boil until tender. 
MRS. HARBO. 


CHOW CHOW 
__. Take an equal amount of half ripe tomatoes (or all ripe peeled) 
little white onions left whole; small cucumbers whole and celery cut 
in small pieces or a small amount of celery seed will do. Sprinkle 
salt and let stand over night. Drain. Vinegar to cover and pickle 
spice, bring to boil, put in jars and seal, for sweet chow chow add 
sugar to taste. MRS. A. W. NYQUIST. 


CUCUMBER RELISH 
Put through meat chopper 2 quarts cucumbers, 2 quarts white on- 
ions. Sprinkle with ™%4 cup salt, let stand 1 hour and drain. Wash 
and drain again. Stir 1 teaspoon tumeric into a cupful of sugar, add 
1 quart vinegar and bring to boiling point. Put in the cucumber and 
onions. Let come to boil once more. Put in jars and seal. 
MRS. A. W. NYQUIST. 


STUFFED TOMATOES 
Peel as many tomatoes as are desired. Use necessary amount of 
diced celery and English walnuts or other nut meats and diced apple. 
Scoop out the flesh of the tomatoes so as to form a cup. Chill thor- 
oughly with top side down, then fill with nut meats, apple, and celery, 
mixed with mayonnaise dressing. Serve cold on lettuce leaves. 
AGNES SORENSEN. 


SWEET CUCUMBER PICKLES 

Bither small, or the large cucumbers cut lengthwise may be used. 
1 small cup salt t 01 gallon water. Boil and pour over pickles (boil- 
ing hot) for first three mornings. Fourth morning: Make new brine 
same as above and use for 4 mornings. Eighth morning: Make a mix- 
ture of equal parts of cider vinegar and cold water enough to cover 
pickles and sprinkle 1 tablespoon powdered alum between layers of 
pickles. Let stand 48 hours. Drain and pack in stone jars in layers 
with mixed spice between. Horseradish root and grape leaves are 
nice if you can get them. Make a vinegar syrup to cover. 2 cups 
brown sugar to 1 cup of vinegar is very good. 

MRS. W. W. JANKE. 


DILL PICKLES é 
2 teaspoons sugar, 2 teaspoons salt, 1 cup vinegar. Fill the glass 
with small cucumbers. Fill quart jar with water and dill. 
MRS. HENRY SVENDSEN. 
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SWEET CRABAPPLE PICKLES 
Put a layer of brown sugar in bottom of crock, add layer of crab- 
apples with three cloves stuck in bottom of each. Then another layer 
of sugar and so on until crock is heaping full as they will settle while 
baking. Last layer to be sugar. About 3 tablespoons water to start 
the juices. Bake in slow oven. Will keep indefinitely. 
MRS. E. J. CHENEY. 


SLICED CUCUMBER PICKLES 

25 or 30 cucumbers sliced thin, % quart onions sliced thin. Put 
a layer of onions, a layer of cucumbers and salt, until they are used. 
Let stand 1 hour, then drain. Pack in jars and cover with following 
dressing: 1 quart vinegar, 3 cups sugar, 2 teaspoons each of ginger, 
mustard seed, celery seed and tumeric powder. Pepper and salt to 
taste. Boil all together and pour over pickles. 

MRS. F. L. DARLAND. 


AUTO SUPPLIES 
Overland Cars Willys-Knight 
Goodyear Tires and Tubes 


We sell Ford Cars, Trucks and Tractors. 
All Ford parts we sell are guaranteed to be genuine. 


All repair work guaranteed satisfactory or your money back. 
Try our WARNERS LIQUID SOLDER for your leaky radiator. 


Make your old car shine by using SIMONIZ auto polish. 


McCabe Bros. Garage 
Otho and Frank McCabe 
Proprietors 


CANDIES 


AFTER-DINNER MINTS 
2 level cups sugar, %2 cup boiling water, 4 teaspoon cream tar- 
tar, 3 drops peppermint. Boil sugar, water and cream of tartar until 
it spins a thread. Stir only until sugar is dissolved, then let boil with- 
out stirring. When done, set aside to cool. When lukewarm, add 
peppermint and heat until creamy. Drop from spoon on waxed paper. 
MRS. E. TORKELSON. 


: SEA FOAM 
Dissolve 2 cups sugar in half a cup water, then add a half cup 
table syrup and boil until it will spin a brittle thread or until a little 
dropped in cold water will form a hard ball. Pour this hot syrup over 
the well beaten whites of 2 eggs and beat until it will hold its shape 
when dropped from a spoon. Add nuts and vanilla and pour onto a 
buttered plate. _ MRS. JOHN HERMANSEN. 


PEANUT BUTTER CANDY 
Blend together 2 cups sugar, % cup milk, 2 tablespoons peanut 
butter. Boil 5 minutes, remove from stove and beat steadily until 
cool. Pour into buttered plate and make into squares. 
MRS. E. TORKELSON. 


NUT CANDY 
Boil together till it hairs 2 cups sugar, % cup maple syrup, 2 
tablespoons water. Then stir into the beaten whites of 2 eggs. Add 
1 teaspoon vanilla and 1 cup chopped walnut meats. When getting 
stiff pour into buttered pans and cut into squares. Chopped figs or 
dates may be used instead of nuts. MRS. IVA BARLEY. 


DIVINITY LOAF 
1% cup syrup, % cup water, 2 cups sugar. Cook until it threads, 
then pour slowly into dish containing the beaten white of 1 egg, stir 
until stiff and pour into pan to cool. Cocoanut or nut meats may be 
added also if stirred in before it is cold. Use any flavoring. 
MRS. 0. C. MAHUGH. 


DIVINITY CANDY 
2 cups sugar, % cup corn syrup and % cup water. Boil until it 
hairs well. Into the beaten white of 1 medium sized egg pour the hot 
mixture. Add flavoring, nuts and beat until it is stiff. 
MRS. S. J. DOROTHY. 


SULTANA FUDGE : 
2 cups sugar, % cup milk, %4 cup syrup (Karo), butter size of 
walnut, 2 squares chocolate, vanilla, 1 cup walnuts, % cup raisins. 
BESSIE J. SMITH. 


DIVINITY 
3 cups sugar, 1 cup corn syrup, % cup hot water. Boil until a 
soft ball can be formed in water. Pour half over the beaten whites 
of 2 eggs. Leave rest over fire until crisp in water. Add to the first. 
Add 1 cup chopped nut meats. (2 tablespoons chocolate may be added.) 
| Flavor with vanilla. Melford Dahl. 
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SEA FOAM : 

2 cups sugar, 1 cup corn syrup. Boil until it cracks in cold water. 
Beat up the white of 1 egg stiff. Beat the syrup with the egg. Then 
add the flavoring. Beat until cold. Pour in buttered tins. Then cut 
in squares. MRS. CHAS. RAISH. 


SEA FOAM CANDY 
2 cups white sugar, % cups white Karo corn syrup, % cup water. 
Mix well and boil until brittle when tested in cold water. Beat stiff the” 
whites of 2 eggs and add to hot syrup as you would for icing. Beat 
fast until white, then add % teaspoon salt, 1 teaspoon vanilla, beat 
until thick, add 1 cup chopped nut meats, pour into pans. Cut when 
cold. SHERLEY PURVES. 


PEANUT BRITTLE CANDY 
2 cups granulated sugar, put sugar in spider over the fire and stir 
until melted, then stir in 1 cup shelled peanuts, add pinch of salt, pour 
into buttered tin or plate and cut in squares. 
MRS. F. S. SLEIGHT. 


U 

2 cups white sugar, % cup melted butter, % cup milk, %4 cup 
Syrup, 1 cup chopped nuts, 2 squares chocolate, 1 teaspoon vanilla. 
Cream butter and sugar; add milk and syrup and stir until the sugar 
is dissolved. Put in chocolate. Set on to cook for not more than 10 
minutes. Remove from fire and let cool. Then beat until it thickens 
well; add nuts and vanilla and continue beating until creamy. Pour 
into buttered pan and crease into squares. MRS. D. LOHN. 


DIVINITY FUDGE 
2% cups white sugar, % cup corn syrup, % cup water. Boil till 
it spins a good hair from the spoon, then pour into the whites of 2 eggs 
well beaten. When it gets hard to beat then add the nuts, 1 or 2 cups 
as preferred. Never fails, be sure it spins a hair, or it won’t get hard. 
MRS. GILBERT ROGNEY. 


GRANDMOTHER’S VINEGAR CANDY 
142 cups sugar, 1 cup vinegar, 1 teaspoon vanilla or other flavor), 
butter the size of a walnut. Boil all without stirring until it is brittle 
when tested in cold water. Pour out on buttered dish to cool. Should 
be glassy and crisp. MISS IRENE WALDRON. 


GIPSY BROWN BURRS 
1 cup cocoanut, 1 package dates, 14 cup figs. Spread cocoanut on 
a pan and put in moderate oven. Stir frequently until a delicate 
brown. Put dates and figs through food chopper. Add % of the co- 
coanut and knead on a board dredged with sifted powdered sugar. 
Shape into rolls about 1 inch long and roll in the remainder of cocoa- — 
nut. LOUISE SORENSEN. 


TAFFY 
6 tablespoons sugar, 4 tablespoons water, 2 tablespoons vinegar. 
Boil until it strings and then pull. ELIZABETH SORENSEN. 
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POOL HALL. 


SOFT-DRINK-PARLOR 


In my special line I will always be able to serve you with 
fresh fruit, fresh ice cream, candy in bulk and fancy sweets in 


boxes. 


All popular brands of Cigars and Cigarettes always fresh 
and on hand at ny time. 
I carry a full stock of Soft Drinks: Pops, Malt, Root-Beer, 


Coca-Cola and others. 


My supply of Playing-Cards, Pipes, Cigar-Holders, Cigarette- 


Holders, Tobacco, and Smokers Supplies is complete. 


Fair Prices 
Courtous Treatment 


HENRY SVENDSEN 


Proprietor 


FRUITS AND CANDIES 
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Miscellaneous Recipes 


PEACHES ON TOAST 
Allow 2 peaches for each person. Put a teaspoon of butter in 
a pan and brown slightly. Slice the peaches in and put a teaspoon 
sugar for each peach. Set on back of stove to cook. Prepare toast 
and butter well. Put toast in plate ‘and serve peaches on it. The 
peaches should cook % hour. MRS. IVA BARLEY. 


RIBBON SANDWICHES 

Take 2 slices white bread and 2 slices brown bread or graham 
bread, butter 3 of them and cover these 3 with a paste made of the 
yolks of 3 hard boiled eggs and mayonnaise, build them up—first a 
slice of white, then brown, then white and cover with the last slice of 
brown, which has not been buttered. Now slice just as you would a 
layer cake and you have beautiful and toothsome sandwiches, lovely 
for an afternoon luncheon or Sunday evening supper. This amount 
made from regular sized slices cf bread, cut into pieces half an inch 
in thickness, will make eight sandwiches, three inches by four and a 
half, novel and delicious. MRS. E. L. RHODA. 


BLUE PLUM CONSERVE 
Cut 4 quarts plums, or 1 basket, unpealed in quarters, removing 
pits, cut 4 oranges in tiny cubes and the rind of 2 in shreds, 1 pound 
seeded raisins, 5 pounds or 10 cups sugar, 1 pound walnuts broken, 
boil till thick enough to jell and put into glasses. 
MRS. J. WOOD ANDERSON. 


PEACH CONSERVE 
14 large peaches, 1 can grated pineapple, 2 quarts sugar, 1 cup 
water. Cook until like jam or as thick as you like. 
MRS. L. C. HOLLAR. 


JELLIED APPLES 
Scoop out the cores of 5 apples and put 3 seeded raisins or can- 
died cherries in the cavities, place in a granite kettle, add 1 cup 
Sugar and 1 pint water, cover and let simmer gently until done but 
not broken. Lay apples in a jelly mold. Dissolve 1 package jelly 
powder in 1 pint boiling water and when cool pour over apples. Serve 


when firm with cream. M. GREENWOOD. 


CITRON PRESERVES 
Cut 1 large citron in small pieces. Use the same weight of citron 
and sugar, add 144 or 1 pound raisins and 4 large lemons sliced very 
thin. Cook 2 or 3 hours till clear. Real nice. 
MRS. ROGNEY. 


NORSK RASPEKAGE 
Peel potatoes and grate them. Put in a little salt, then flour to. 
make an ordinary stiff batter. Slice some bacon thin and put in the 
bottom of a bread pan then the batter over this. Do not use smoked 
bacon. Then bake in a medium hot oven. Another good way is to fry: 
in a pan just as pan cakes and fry bacon. Spices may be added. 
CORA NELSON. 
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FRIED CABBAGE 
Cut cabbage very fine, salt and pepper, stir well and let stand 
5 minutes. Have iron kettle smoking hot, drop in 1 tablespoon lard, 
then the cabbage. Stir briskly until tender. Send to table immediate- 
ly or add % cup sweet cream, stir well, remove from stove, then add 3 
tablespoons vinegar and serve. MRS. RICHARD NORDMAN. 


TOMATO MINCE MEAT 
1 peck green tomatoes chopped and drained over night, 2 pounds 
chopped raisins, 4 pounds brown sugar, 1 cup suet, chopped fine, 1 
tablespoon nutmeg, 1 tablespoon cinnamon, 1 tablespoon cloves, 1 cup 
vinegar, 1 tablespoon salt, boil until thick and put in fruit can, ready 
for use. MRS. FRANK WITTY. 


FRIED APPLES 
Quarter and core apples without paring. Heat frying pan and 
put in quantity of beef drippings. Lay apples in pan, skin side down. 
Sprinkle with brown sugar. When nearly done turn and brown. 
MRS. RICHARD NORDMAN. 


MINCE MEAT FOR PIES 

Cook 1% pounds beef neck tender, when cold chop fine with 1 
pound of pounded suet. Chop fine 1 pound apples peeled and cored, 1 
pound each raisins and currants, add % pint molasses, % pint cider or 
vinegar from pickles, 1 pound brown sugar, 2 pounds citron, 1 teaspoon 
cloves, 2 teaspoons cinnamon, 114 teaspoons mace, % teaspoon black 
pepper, 1 tablespoon salt, juice and grated rind of 3 lemons. Mix all 
these ingredients well together and cook; stirring carefully as it burns 
easily. When done can in fruit jars then it will keep any length of 
time. MRS. BERNHARDT JACOBSEN. 


EGG AND CHEESE FILLING FOR SANDWICHES 
After separating the whites for the angel food, drop the yolks 
into a pan of boiling water and boil until hard. Remove to a bowl and 
mash with a fork. Add an equal amount of grated cream cheese. 
Season with salt and pepper and mix with salad dressing until of a 
desirable consistency. (This is fine). 
MRS. JOHN HERMANSEN. 


FIG SANDWICHES 
Soak 1 pound dried figs in cold water to cover, over night. Sim- 
mer over slow fire until tender, while cooking add % cup sugar, chill, 
chop to a paste, spread on slices of white bread or thin slices of 
pound cake. MARY M. WHITE. 


GREEN TOMATO MINCE MEAT 
Chop 1 peck green tomatoes fine, drain, scald twice, allow to 
cool. Boil with 5 pounds white sugar, 2 tablespoons salt, 2 pounds 
raisins chopped, 1 cup chopped suet (or add butter when baking). 
Cook till tender, when cold add 1 cup vinegar, juice of 2 lemons, 2 
teaspoons each of cloves, allspice and cinnamon. 
MRS. J. P. MILLER. 


MRS. RYDER. 


CORN PATTIES 
1 can corn, 2 heaping tablespoons flour, 2 eggs unbeaten, 1 tea- 
spoon salt, 4% teaspoon pepper. Fry. Do not place over each other 
or they will become soggy. MRS. C. W. DWYER. 
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FRUIT ROLLS 

2 cups flour, 2 teaspoons baking powder, % teaspoon salt, 2 table- 
spoons melted butter, % cup milk, % cup seeded raisins chopped fine, 
2 tablespoons citron chopped fine, 2 tablespoons sugar, % teaspoon 
cinnamon. Mix as baking powder biscuit, roll to %4 inch in thickness, 
brush over with melted butter, sprinkle with fruit, sugar and cinna- 
mon, and roll up like jelly roll. Cut into pieces % inch in thickness 
and bake in a quick oven 15 minutes. 

MRS. AUG. RHODA. 


HOW TO BOIL POTATOES 
First secure (if possible) your potatoes, no matter how you do it. 
Go to the kitchen and lock the door or someone might take them from 
you. Wash thoroughly, but don’t peel, as peeling causes too much 
waste. Place in a kettle-of warm water and boil slowly until done. 
Serve only in small portions. J.T. LOUCKS. 


FRESH POTATOES, PEAS AND BEANS 
Wash vegetables clean, cook in boiling water until tender, then 
drain, cover with rich milk. Rub butter in flour enough to make thin 


gravy, season with pepper and salt. MRS. RYDER. 
PARSNIPS 
Clean parsnips and cut lengthwise and roast with pork. 
MINCE MEAT 


1% quarts finely chopped cooked meat, 3 quarts finely chopped 
apples, 1 quart finely chopped suet, 4 quarts sugar, 2 quarts raisins, 2 
tablespoons cinnamon, 2 tablespoons cloves, 1 tablespoon salt, 1 table- 
spoon pepper, cook until apples are tender. 

MRS. E. TORKELSON. 


TOASTED CHEESE SANDWICHES 
Cut slices of bread about one-half inch thick, trim off crusts, but- 
ter liberally, and fill with grated cheese, with a plentiful sprinkling of 
paprika on top. Lay on the upper slice and toast the whole sand- 
wich to a nice rich brown on both sides. Serve piping hot on a leaf 
of lettuce. MRS. R. B. EDWARDS. 


AFTERNOON MARGUERITES 
Whites 2 eggs, 1 cup sugar, % cup water, 1 teaspoon vanilla, 1 
cup chopped nut meats, unsalted wafers, raspberry jam. Spread the 
wafers thickly with raspberry jam. Make a boiled icing of the eggs, 
sugar and water. Flavor and add nuts. Spread thickly over the jam 
and bake in a very moderate oven until a delicate brown. 
MRS. W. G. STEPHENS. 


LETTUCE, CHEESE AND PIMENTO SANDWICH 

Wash two canned pimentos in cold water, wipe them dry and 
chop fine. Work cream cheese into a paste, and mix in the chopped 
pimentos. Cut bread into slices about one-half inch thick, and stamp 
Into rings with a doughnut cutter. Cover bread with a iight spread of 
Chili sauce, and then spread on the cheese mixture liberally. Now 
over the whole thing so it shows through the center hole, lay a leaf of 
lettuce, cover the top and trim to conform to bread. Serve on plate 
garnished with bits of lettuce and fine ribbons of pimento. : 

MRS. R. B. EDWARDS. 
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MARSHMALLOW AND NUT SANDWICHES 
Toast some fresh marshmallows, mix them in a bow] with chopped 
English walnuts. Slice white bread, put paste on lower slice. 
MARY M. WHITE. 


JOHNNY BULL SANDWICH 
Take a piece of ordinary boiled beef and take out all the gristle. 
Run it through the food chopper, and mix with finely chopped celery, 
sortase of onion, chopped pickle, and enough mayonnaise to make a 
paste. 
: Cut bread into thin slices, trim off the crusts, and spread the mix- 
ture on liberally. Cut in half diagonally, and serve both halves on a 
lettuce leaf. MRS. R. B. EDWARDS. 


DATE SANDWICH 

Take equal parts of dates from which the stones have been ex- 
tracted and English walnut meats, and run them through the food 
chopper. Mix them thoroughly. Add a pinch of salt, and marinate 
with cream mayonnaise. 

Slice bread thin, cut it into fancy shapes, butter and fill with 
mixture. Dip half an English walnut in the white of an egg and lay 
it on the top of each sandwich. MRS. R. B. EDWARDS. 


MAPELINE CREAM FILLING 
2 cups granulated sugar, 2 tablespoons butter, 2 whites of eggs, 
1 teaspoon mapeline, 1% cup cream. Cook the sugar and butter until 
it threads. Pour gradually into the stiffly beaten whites of eggs. Beat 
constantly till very smooth then add mapeline and the cream whipped 
to dry froth. Spread on layers of delicate white cake. 
ELIZABETH SORENSEN. 


SANDWICH FILLING 
1 package dates, %4 pound cream cheese, 1 cup nut meats. Put 
through food chopper together. Mix with salad dressing and cream 
to suit taste. The filling before the dressing and cream are added 
will keep in a cool place for some time. Spread between slices of 
either brown or white bread with or without a lettuce leaf. 
MRS. S. B. WALLANDER. 


PRUNE WHIP (Baked) 

14 pound prunes, % cup sugar, 5 egg whites, 1 tablespoon lemon 
juice. Soak prunes in cold water, just enough to cover. Cook in 
same water until tender. Strain and pit. Add sugar and lemon juice. 
Boil. 

Beat eggs, add prunes. graduallv. Pile into a buttered tin. Place 
in a pan of hot water and bake in slow oven 20 minutes. Serve with 
whipped cream or plain. ANN BERG. 


BAKED CORN 

To 1 can corn, take 6 large crackers and crumble, grease your 
baking dish with butter, then put in about % the corn, season to taste. 
Add 1 teaspoon sugar and sprinkle half the cracker crumbs over; then 
add the rest of the corn and season; sprinkle the remainder of the 
cracker crumbs. Pour over one cup of good cream, and bake about 
one hour. It should be served in same dish it was baked in. 

Oysters are fine baked the same as corn, by omitting the cream 
and adding butter and a few more crackers, and using the liquid from 
oysters in place of cream. MRS. H. O. PEILE. 
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MINCE MEAT 
1 dozen apples chopped fine, 2 pounds currants, 2 pounds raisins, 
2 pounds sugar, 2 pounds beef suet, chopped fine, 1 pound mixed peel, 
orange, lemon, citron, 1 ounce cinnamon, 4 ounces nutmeg, 1 teaspoon 
allspice, juice from 6 lemons. MRS. J. W. WULF. 


BROWN BETTY 

*e cup melted butter, % teaspoon cinnamon, % cup cold water, 2 
tablespoons molasses, 2 cups bread crumbs, 4 cups sliced apples, 4% cup 
sugar. Mix butter and crumbs into buttered dish, put layer of crumbs, 
then a layer of apples, sprinkle with cinnamon and sugar, continue 
until material is used. Pour in water and molasses mixed, cover dish, 
bake one hour in moderate oven, remove cover to brown last fifteen 
minutes. Serve with cream. MRS. J. M. OSTBY. 


MINCE MEAT 

To 4 pounds beef, cooked and chopped add 3 pounds chopped suet, 
8 pounds seeded raisins, 4 pounds currants, 8 pounds sugar, 16 pounds 
chopped apples, 1 tablespoon each allspice, nutmeg, cloves and cinna- 
mon; any kind fruit juice or jelly, sweet pickle or fruit juice to make 
1 gallon, and 1 quart cider or vinegar. Mix well, boil up once and 
put away in jars. This does not need air tight sealing. Tie closely 
with paper and keep in a dark, dry and cool place. 

MRS. CARL SWANSON. 


MORENGS 
4 whites of eggs beat stiff, 4% pound sugar, boil with 44 cup water. 
Beat all together. Dry in oven. MRS. HENRY SVENDSEN. 


CAFE-PARFE (Rich) 

2 eggs, whites beaten stiff, % cup sugar, 1 cup coffee (not too 
strong), 2 cups whipping cream. Boil coffee and sugar until a syrup. 
Pour into beaten white and beat till cool. Mix with whipped cream 
and place in freezer, pack with ice and salt, two to one. Let stand 
3 hours. Serves 12. MRS. J. W. WULF. 


PINEAPPLE WHIP 
Cook together 1 can pineapple, 114 cups sugar, 2 cups boiling 
water, 1 box lemon jello. Cool and add one pint of whipped cream. 
ChiJl in a freezer or otherwise. MRS. O. E. OLSON. 


MARSHMALLOW WHIP 
1 pint sweet cream whipped stiff, 1%4 pound marshmallow cut in 
bits, chopped nuts. Let stand an hour in a cold place. Serve in sher- 
bet glasses. MRS. O. E. OLSON. 


RHUBARB PRESERVES 
Allow % pound sugar to 1 pound rhubarb. Let stand over night 
and in the morning cook as other preserves. MRS. HARBO. 


MOUSSE 
__ Take cream and whip it up quite stiff. Sweeten and flavor it to 
suit the taste. Add 1 cup of chopped nuts. Set out to freeze. 
MRS. O. E. OLSON. 
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Hard Boiled Eggs. (a priceless recipe.) 


Wait until you hear a prolonged cackling in the hen house. 
This is an indication that one or more eggs have been laid, and 
presumably they are fresh. Gather them carefully and lay 
aside. When a sufficient number of cackle berries have been 
gathered in this manner, then carefully wash and dry same; 
sorting them into sizes which shall be alike in each pile. (Cau- 
tion—Eggs of different sizes should never be boiled in the same 


receptacle.) 
iw 


pix) 


Now carefully sift an amount of cold, clear water which 
shall be equal to containing the eggs, into a kettle or boiler. 
Build a warm fire under the kettle, and tend until it begins to 
bubble. Then place the eggs in the water and read the latest 
installment of “The Romance of Maggie” in the current “Ladies 
Home Weekly,” after which the eggs should be done. Remove 
the eggs, and also the outer coverings of the eggs; they are then 


ready for consumption. Consume leisurely. 


Water should be used to boil them; but many hard boiled 


eggs have been pickled in other liquids than water. 


H. H. Waldron. 
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Household Hints 


LAUNDRY SOAP 
3% pints old grease, dissolve 1 pound can powdered lye in 3% 
pints water. This stands in a stone jar until I can comfortably hold 
my hand on the outside of jar, then melt the grease to the consistency 
of cream and slowly pour the lye into it stirring constantly until it 
thickens, next cut it out. This soap never shrinks or turns hard. 
MRS. FRED PRICE. 


HELPFUL HINTS 

Grease a kettle or basin if you wish to set it directly over the 
coals and the black will easily wash off. 

Ink stains may be removed by rubbing them well with the sulphur 
end of a match moistened. 

Place a marble in a kettle to prevent jelly burning. 

Gargle for Sore Throat: One glass warm water, one teaspoon 
soda, eight drops of carbolic acid. 


TWO GOOD REMEDIES FOR BURNS 

1. If the burn is not so dangerous as to require the service of a 
physician, apply kerosene to it and wrap with a cloth saturated with 
kerosene. - eee 

2. Take white of egg, beat until stiff, then add secant ta spoon 
lard (to white of each egg). Mix well, spread on white cloth, 44 inch 
thick and put on burns with egg and lard next to burns. Change 
whenever it begins to dry or burn begins to smart. This will ease 
burns immediately and draw all fire out. 


os 


Let wild fowl stand over night in water with a little vinegar 
will help to remove wild taste. 


When boiling eggs, put some salt in the water, it will keep them 
from leaking out if they become cracked. 


_,_ if ink is spilt on material of any kind place at once in sweet 
milk, soak well, then wash in usual way, it will remove all spots. 


When washing ginghams or prints if 2 tablespoons vinegar are 
added to each pail of bluing water it will make them clear and pretty. 


_. When using stove blacking rub the hands and finger nails good 
with common laundry soap, the blacking will not stain. 


Garments that have become musty or mildewed may be soaked for 
24 hours in buttermilk before washing, it will remove the stains. 


_ Rust may be taken out of garments with lemon juice and bleach- 
ing 1n the sun. 


Dip dry biscuit in boiling water and place in hot oven and warm 
through. 


_ A pinch of salt put in whites of eggs will help to beat them more 
quickly. 


Turpentine is good put on a fresh cut or if you step on a nail. 


_.. If you heat a lemon before squeezing the juice out of it, you 
will get more juice. 
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A teaspoon of borax put in starch will help the clothes to hold 
the starch. 

Dip a broom in boiling water once a week will help it to last 
longer. 

When anything cooks over on the stove put a little salt on it 
will keep it from smelling. 


Add a little borax to water when washing woolen clothes will 
help to remove the grease. 


¢ 
HELPFUL HINTS 


1. Powdered starch applied instantly to fruit stains will often 
remove them. 

2. To clean pewter, wash the articles with hot water and fine 
silver sand, then dry and polish them with a leather. 

8. To remove grease from wall paper rub the spot with a piece 
of flannel dampened with alcohol. 

4, A’ thick slice of onion laid on top of a roast of beef and 
cooked with it, gives a fine flavor to meat and gravy. 

5. A tin cup of vinegar set on the back of the stove and kept 
boiling while cabbage and onions are cooking will prevent the smell 
from going through the house. 

6. To rer aye mildew, soak the clothes in chloride of lime water. 

apple in 1 the cake box will keep the cake moist. 
nove paint from clothing, saturate the spots two or 
vith equal parts of ammonia and turpentine, and then 
wast in heap phn 

9. To clean white leather bags or belts, use oxide of zinc. 

10. To clean a frying pan after fish or onions, boil out the pan 
with soda water, washing clean, and then put it on the fire and shake 
a little oatmeal in. 

11. Marks on woodwork made en seratching matches will dis- 


appear when rubbed with a cut len 
129% The additigas ies tablespoonful cream to brown gravy makes 

it deliciously bro . % 
Orange fritters" are delicious as Se raninent to fried ham. 


14. If lemons are warmed before you squeeze them, nearly dou- 
ble the quantity of juice will be obtained. 

15. A raw potato cut in half and rubbed on fingers stained with 
vegetable parings will remove the discolorations. 

16. Chocolate and cocoa stains can be removed hd washing the 
fabric with soap in tepid water. 

17. Grass stains may be removed by washing in alcohol, or by 
dampening the spots, then rub on soft soap and baking soda. Kero- 
sene is also good to remove grass stains. 

18. Never despair when linen seems hopelessly scorched from 
an overheated iron; soak the stain in lukewarm water, squeeze lemon 
a on it, sprinkle a little salt over it and place in the sunshine to 

each. 

19. Use a little ammonia in the dishwater when washing glass- 
ware. It will make it sparkle like cut glass. 
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20. Clean the keys of the piano with a soft cloth dampened with 
alcohol and wipe quickly with a clean, dry cloth. 

21. A pinch of soda stirred into milk that is to be boiled will 
keep it from curdling. t 

22. A slice of lemon in a glass of ice tea will make it “Rus- 
sian Tea”, 

23. Faded colored goods may be bleached white by boiling in 
cream of tartar water. 

24. Soaking handkerchiefs all night in strong salt water will 
ereatly facilitate their washing. All blood stains will come out as 
well. 

25. Salt thrown on burning fat will remove all odor and smoke. 

26. In making sponge cake, if you desire it to be yellow, use 
cold water; hot water makes it much whiter. 

27. Don’t be afraid to try again if you fail again and again; 
success is the result of perseverence and application. 


HELPFUL HINTS 


a 

1. For grease spots on silk, lay a blotter under the spot and then 
rub some warmed flour on the stain. Brush off and renew until the 
grease disappears. 

2. When washing windows, add a small quanti 
the water. 

3. A small piece of gum camphor in a vase 
cut flowers a long time. ‘ ' 

4. A piece of sand paper is of great help in removing stains from 
cooking utensils. 


of bluing to 


HELPFUL HINTS 


_ 1. A pound to a pound is the usual proportion of fruit and sugar 
in preserve making. Both must be of the best quality if good a 


are to be had. Phe ; 

2. When milk is to be boiled for any y » first wet the pan 
in which the milk is to be boiled, in cold water. 

3. After eggs have been boiled, put them into cold water for a 
few minutes. This prevents the yolk discoloring the white. 

4. If salt is sprinkled over the range before frying is commenced 


there will be no disagreeable odor if the fat spatters over. 

5. Do not wash oileloths or linoleum in hot soapsuds. Wash 
them in tepid water and wipe with a cloth dampened in equal parts © 
of cold milk and water. 

.,, 0: A little milk added to the water in which silver is washed 
will help to keep it bright. 


7. To clean ink stains from the fingers, rub spots with a match, 
then wash in soap. 


Mi Pinch of salt in the white of eggs makes them beat more 
easily. 


9. Scale or crust can be prevented in a teakettle by keeping a 
marble in the kettle. 
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10. To take berry stains out of table linen pour boiling water 
through the stain before being wet with soapy water. 

11. A few pieces of zine put into the stove will help clean the 
pipe. 
12. If soot falls upon the carpet or rug, do not attempt to sweep 
until it has been covered thickly with dry salt. It can then be swept 
up properly and not a stain or smear will be left. 

18. To clean drain pipes, dissolve copperas and lye often in your 
drain pipes to clean them out and disinfect them. 

16. For stings or bites from any kind of insect apply dampened 
salt. Bound tightly over the spot, it will relieve and usually cure 
very quickly. 

15. The mixing pan can be quickly cleaned if a little boiling 
water is poured into it for a few minutes and a close cover put over. 
The steam softens the dried dough so that it will readily wash off. 

16. After removing all dust, wipe screen doors with kerosene 
and they will look new, and as long as the odor remains mosquitos and 
moth millers will give the wide berth. 

17. Clean the rollers o e clothes wringer with kerosene and 
be careful to wipe off all superfluous oil from the cogs and crank that 
the clothes may not be soiled by the oil that has been on the cogs. 

18. Boil a little vinegar in frying pans before washing them. 

19. A woolen cloth dampened with gasoline will make the dirt 
disappear as if by magic when used for cleaning porcelain sinks, bath 
tubs or marble wash bowls. 

20. A flannel wet with kerosene oil will remove fly specks from 
brass. Polish with chamois. 

21. Enameled kitchenware that has become burned or discolored 
may be cleaned by rubbing with salt wet with vinegar. 

22. Varnish and paint stains, if on a fine fabric can be dissolved 
by saturating with alcohol, or if on a pameiebric “use turpentine. 
Sponge with chloroform. OO - 


To Clean Mud from Glthing Us a corn cob to rub the mud from 


the clothing then brush well. 

To Purify Cistern Water—Cistern water may be purified by hang- 
ing a bag of charcoal in the water. 

To Get Rid of Flies—It is said that you will not be troubled with 
flies if you keep geraniums growing in the house. Then why not have 
more flowers and fewer flies. 


A GOOD FLOOR WAX 
1 part parafine, 2 parts kerosene. Heat over hot water. Apply 


to floor with soft cloth. While warm, rub with dry cloth. 
MRS. J. M. OSTBY. 
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KITCHEN REFERENCE TABLE 


2 eupe of lard ei he eee ee 1b 
2: oupe of butter crs a i ee ae ee nee 1b 
4. cups: pastry. or bresiomege.. ee 1 tb 
3% cups entire wheat font 1Ib 
4% cups. graham foges ee ee 1 tb 
4% cups rye flour... ee ee 1 Ib 
2% cups commen) o.oo ce 1 Ib 
4% cups rolled oats. ee 1 Ib 
2% cps oatmeal oo oo ee. ee 1 Ib 
4% Cops cOMee ic ks a 1%b 
2. cups granulated sapere oe 4. 0. eee 1 Ib 
2% cups powdered siiger ge oe 1 Ib 
3% cups confectioners aimies ey cus a te 1 Ib 
2% cups brown Beesy cg eo. a 1 Ib 
2 . Caps hompad meat cu ee 1b 
Le CODE FIO ee 1 Ib 
2. Cups ‘resind (oaredy oe ee eee 1 tb 
a. CUDS COITENS Cs ee ee 1b 
cups stale bread crime age ee 1 Ib 

9 . large eoyk Se ee eee 1 Ib 
2 ‘tablespoonfule: butter Wo a 1 oz. 
4 tablespoontule Gear’! oe eer 1 oz. 
6. feaspoonfuls baking powder... 16 OZ. 
SO . Pemspoont le i ea 1 tablespoo 
16 tablespoonfuls dry ingredients.......................... 1 cup 


THINGS TO REMEMBER 
Sixteen tablespoons make one cup, 
If milk or water fill it up; 
It takes but eight, heaped full and high, 
If what you measure’s fine and dry. 


The following is a very valuable housewife’s table, by which per- 
sons not having scales and weights at hand may readily measure the 


the articles weighed or measured. i 

Wheat flour, 1 pound is 1 quart; butter, when soft, 1 pound is 
1 quart; loaf sugar, broken, 1 pound is 1 quart; white sugar, powder- 
ed, 1 pound, 1 ounce are a quart; best brown sugar, 1 pound 2 ounces 
are 1 quart; 10 eggs are 1 pound, 16 large tablespoonfuls are % pint; 
8 large tablespoonfuls are 1 gill; 4 large tablespoonfuls are 14’ gill; 
2 gills are % pint; 2 pints are 1 quart; 4 quarts are 1 gallon; a com- 
mon-sized tumbler holds % pint; a common-sized wine-glass holds 
2 gill; a teacup holds 1 gill; a large wine-glass holds 1 gill; a large 
tablespoonful is 4% ounce. Forty drops are equal to 1 tablespoonful. 


_ That a pint of berries or peaches cut fine added to a quart of 
ordinary ice cream while in the process of freezing makes a delicious 
fruit ice cream. 

That pickles should be well salted in strong brine or they will be 
tasteless and insipid. Better too much than too little salt, as they 
can be freshened in weak vinegar. 
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That potash put down the drain-pipes will prevent a plumber’s bill. 
oe wash-boilers when a little rusty may be cleaned with sweet 

mi 

That benzine rubbed on the edges of carpet is a sure preventative 
of moths. 

That in cooking string beans, peas and spinach a grating of nut- 
meg much improves their flavor. 

That to remove peach stains soak in milk for forty-eight hours, 
or rub with lemon juice and salt. 

That if a sprig of parsley Sn in vinegar is eaten after an 
onion no unpleasant odor from the breath can be detected. 

Crusts and pieces of bread should be kept in a granite bucket, 
closely covered, in a dry cool place. 

Keep fresh lard in granite vessels. y 

Keep yeast in wood or granite iron ware. 

Keep preserves and jellies in glass. 

Keep salt in a dry place. 

Keep meal and flour in a cool, dry place. 

Keep vinegar in wood, glass or granite iron ware. 

Sugar is an admirable ingredient in curing meat or fish. 

Lard for pastry should be used hard as it can be cut with a knife. 
It should be cut through the flour, not rubbed. 

One teaspoonful of soda and two of cream tartar are equal to 
three teaspoonfuls of baking powder. 

Throwing a slice of potato into hot fat will clear it. 

Save all fat from meat, try it out, strain through a cloth, and 
use for frying. It is as good as lard, and much cheaper. 


Receipt for a “Man.” 


Take a healthy body with a normal brain and carefully 
remove all envy, jealousy, malice, hatred and fear. Add equal 
proportions of honesty, truthfulness, courage and fidelity; mix 
with a large portion of the “Milk of Human Kindness” and 
“Brotherly Love”; equal parts of optimism and caution; stir 
with energy and vigor; flavor with “pep” and “ginger” and 
season with experience; refine by a process of education; mold 
in moral environments, garnish with an attractive personality, 
and serve according to the “Golden Rule.” 

Ex. 
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Call Up No. 2 


The Froid Tribune 


When You Have a News Item or Need Anything in the Line of 


Up-to-Date Printing 


Everybody says we print the finest Auction Posters in Eastern 
Montana—we go one better and. say that 


ALL OUR PRINTING IS OF THE 
SAME HIGH CLASS 


‘ 


TRY OUR “WANT AD” COLUMN 
: It’s a Winner Every Time—Ask the Farmers 


A. R. BULTER 
owns and publishes 


THE TRIBUNE — 


Subscription $2.00 per year in advance 


Once a Subscriber—Always a Subscriber 
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* THE FROID 


COOK BOOK 


READY RULE 


This rule above all others heed, — 
Have ready everything you need; 
Before you start bé sure you read 
i= The whole recipe, then work with speed. 


PUBLISHED BY THE 


CONGREGATIONAL LADIES’ AID SOCIETY 
FROID, MONTANA 
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